AUTHOR INDEX OF 


Awpersoy, G. W., the passage of 
liquids into the rumen of the dairy calf 


529 


ANDERSON, T. G., comparative studies on 
cheddar cheese, 729 

ANDREWS, F. N., seasonal variation in 
semen quality, 815 

ANTHONY, ERNEST L., 


Michigan invites 


you, 275 


ARNOLD, P. 


r 


I. Dix, shark liver oil and the 
vitamin A potency of milk, 807 
ATKESON, F. W., grinding sorghum grain, 
211; palatability of cereal pastures, 503; 
grazing habits of dairy cattle, 779 


Bascocx. C. J., evaluation of flavor 
defects of dairy products, 557; quality 

improvement project, 674; oxidase pro 
ducing bacteria, 723 

BABLE, F 
from chicken stomach, 730 

BAKER, G, A.., 
heifers, 967 


BARBER, F. 


. J., action in cheese of enzyme 
variations in the weights of 


W., positive phosphatase test 
on cream, 718 
BARTLETT, J. W., comparison of artificial 
vs. natural service, 695 
BATEN, W, D., surface area 

of milk bottles, 663 
BEcHDEL, 8S. I., carotene in calf nutrition, 
571 
Beck, G. H., grinding sorghum grain, 211 
BELL, R. W., heat stability of evaporated 
milk, 301 
BENDER, C. 
683 


measurement 


B., acetic acid, fed as triacetin, 


R., blind halves in 
udder, 549; breeding effitiency of dairy 
bulls, 694 

BoustTepT, G., minerals in 

441; 
ruminants, 925 

BootH, A. N., utilization of urea by rumi 
nants, 925 

Bortree, A. L., results of feeding chlore 
tone to bulls, 690; ascorbic acid in the 
blood of dairy cattle, 983 


BEROUSEK, FE, a goat’s 


eattle 


urea by 


dairy 


nutrition, utilization of 


ORIGINAL ARTICLES 


Bow tine, G. A., introduction of cattle into 
North 129; 
phorus in blood of dairy cattle, 537 

Boyer, P. D., 
quirements of the dairy calf, 433; 


America, inorganic phos- 

vitamin A and carotene re 

effect 
of shark liver oil on milk and butter fat 
production, 931 

BRADBURY, J. T., an ovulating factor in 
juice of corn and oat, 704 

BRERETON, J. G., inhaled 
milk flavors, 381 

Bropy, S., 


substances and 

resting maintenance cost, 679; 
growth and energy metabolism of thy- 
roidectomized cattle, 701 

Brown, W. CARSON, mechanisms of oxi 
dized flavor, 721, 1027, 1041 

BrYAN, C. S., 
trol, 713; 
mastitis, 


tyrothricin in mastitis con- 
lactovaccine in the control of 
713; 
tices, 714; comparison of the frost little 


mastitis and herd prac 
plate and standaid plate methods, 827 

BuRGWALD, L. H., the phosphatase test, 
285; density of milk fat, 949; addition 


of carotenoids to milk, 1003 


C aurarit. I. L., calcium metabolism, 
708 

CAMPBELL, J. J. R., 
unsalted butter, 719 

CANNON, C. Y., the teat sphincter, 155; 
bloat in dairy cattle, 785; 
305-day yields, 991 

Cary, C, A., 
milk, 679 

CasuH, J. G,. milk-energy yield, 15 

CAULFIELD, W. J., salting cream, 59; 
sity of milk fat, 949 

Cave, H. W., grazing habits of dairy cattle, 


779 


keeping quality of 


predicting 


still-unidentified nutrients in 


den 


CLARK, C. F., results of feeding chloretone 
to bulls, 690; herd 
tices, 714; lactovaccine in the control of 

713; 
eontrol, 713 

CuincH, JAcK B., forewarming 


mastitis and prac 


mastitis, tyrothricin in mastitis 


tempera- 
ture of plain condensed skimmilk, 725 


CoNnE, J. FRANK, oxidase producing bac 


teria, 723 


1067 








1068 

Conquest, V., orthophosphoric acid as a 
cheese solvent, 777 

CorRLEY, R. T., 
roo 
723 


CouLTerR, 8S. T., 


creamery water supplies, 


sensory adaptation in 
judging of dairy products, 724 

CRAMER, A, J., 
personnel, 667 

CRANE, J. C., 
milk fat, 651 


maintaining qualified tester 


determination of choline in 


= A. C., white particles on 
31; 
cheese, 727; canning of pasteurized milk 


cheddar cheese, gases evolved by 


cheese, 729 

Davis, H. P., relation of morphology to 
fertility in bull semen, 692 

DEANE, D. D., comparative studies on ched- 
dar cheese, 729 

DECKER, C. W., 
tions, methods of processing on texture, 


relation of mix composi- 


structure and stability of ice cream, 726 
DENNISTON, D. W., curd strength of evapo- 
rated milk, 427 
Dice, J. R., ability of heifers to withstand 
cold, 678 
DIZIKEs, J. 
37 
Doan, F. J., 
37; ascorbie acid content of evaporated 
milk, 719 
Dorcas, M. J., 


L., superheated soft curd milk, 


superheated soft curd milk, 


control and verification of 


vitamin D in milk, 720 


Dorn, F. L., white particles on cheddar 
cheese, 31; gases evolved by cheese, 727 


DoucHeERTy, R. W., relation of nutrition 
to breeding performance, 689 
grade method for 


of flavor defects 


Downs, P. A., seore 
milk, 103; 
of dairy products, 557 

DuNcAN, C, W., nutritive value of alfalfa 


evaluation 


hay, 507; ascorbic acid in the blood of 
dairy cattle, 983 

DuNN, H. O., effect of amphyl on bull 
sperm, 691; nature of the material re 

for the Whiteside 

712; motility and longevity of bovine 


sponsible reaction, 


spermatozoa, 1015 


Koxonn. GEORGE, corn sirup sweet- 


ened condensed milk, 765 


AUTHOR INDEX OF 


ORIGINAL ARTICLES 


EDMONDSON, J. E., growth of mold mycelia 
in cream and resultant butter, 717 

Ey, Ray E., respiration rate of dairy bull 
spermatozoa, 693 

ERB, J. 
plain condensed skimmilk, 725; 


H., forewarming temperature of 

seasonal 
variation in semen quality, 815 

EsPeE, DWIGHT, the teat 


bloat in dairy cattle, 785 


sphincter, 155; 


F anran. F. W., sanitizing ice cream 
freezers, 1 

Fitcn, J. B., 
ration of calves, 117 

FosTtER, EDWIN M., bacteriology of brick 


substitutes for butterfat in 


cheese, 313; 
323 
FOUNTAINE, F. C 


bacteriology of brick cheese, 


., substitutes for butter- 
fat in ration of ealves, 117 

FOURNELLE, H. J., coliform group in ice 
cream, 475 

Fouts, E. L., evaluation of flavor defects 
of dairy products, 557 

FRAZIER, WILLIAM C., bacteriology of brick 
cheese, 313; bacteriology of brick cheese, 
323; 
718 


positive phosphatase test on cream, 


FREEMAN, SMITH, comparison of 
rated milk with filled milk, 877 
FRYE, J. B., JR., predicting 305-day yields, 

991 


evapo- 


FULLER, JAMEs E., bacteriological study of 
chocolate milk, 883 


Gates, W. L., milk-energy yield, 15 

GALLUP, W. D., carotene requirements of 
dairy cattle for conception, 688 

GAREY, JOHN C., of brick 
cheese, 313; bacteriology of brick cheese, 


bacteriology 


323 
GARRETT, O. F., effect of 
sperm, 691; nature of the material re 


amphyl on bull 


sponsible for the Whiteside reaction, 712; 
measuring the concentration of dissolved 


ro 


oxygen, 721; oxidation reactions in milk, 


799. 
(S65 


motility and longevity of bovine 
spermatozoa, 1015 

GARRISON, E, R., growth of Oospora lactis 
cultures, 716 

GEARHART, C. R., 


D.H.1.A., 669 


emergency adjustment in 


AUTHOR INDEX OF 


Gipson, C. A., lipase activity in cheddar 
cheese, 923 

GeLDING, N, 8., vitamin A value of roque 
fort type cheese, 1023 

Gomez, E. T., an orally active sex maturity 
factor in plant juice, 705; hormone con 
trol of mammary development, 698 

GouLp, I. A., lipolysis in homogenized milk, 
869 

GUERRANT, N. B., carotene in calf nutri- 
tion, 571 

GULLICKSON, T. W., substitutes for butter- 
fat in ration of calves, 117 

GUTHRIE, FE, 
25; 


S., keeping quality of butter, 
method for estimating the quality of 
butter, 589; keeping quality of cream, 
718; keeping quality of unsalted butter, 
719; colorimetric method for estimating 
butter quality, 725 


Hasc. J. R., relation of nutrition to 
breeding performance, 689 
HALL, 8. R., 


703 


methods of prolactin assay, 


HAMMER, B. W., 


and acetylmethylearbinol, 175; creamery 


distribution of diacetyl 


-. 


water supplies, 723; action in cheese of 
enzyme from chicken stomach, 730 
HANKINSON, C. L., purification of rennin, 
277; preparation of crystalline rennin, 
mane 
in’ 
HANSEN, H. C., 
poisoning, 189 


HARSHBARGER, K. E., 


hydrochloric acid gas 

toxicity of food pre 

serving agents, 169 

Hart, E. B., utilization of urea by rumi 
nants, 925 

HARTMAN, A. M.,, 
ents in milk, 679 


still-unidentified nutri 


HARTMAN, G,. H., measuring the concentra 


-o 


tion of dissolved oxygen, 721; oxidation 


-oo 


reactions in milk, 722 

Hastnas, E. G., eradication of tuberculosis, 
1057 

Haver, 8S. M., availability of carotene in 
alfalfa hay, 696 

HEADLEY, F. B., 
1001 


HENDERSON, H. O., inorganic phosphorus 


efficiency of dairy bulls, 


in blood of dairy cattle, 537 
HENDERSON, J. L., prevention of hydrolytic 
rancidity in milk, 801 





ORIGINAL ARTICLES 


1069 


HERMAN, H, A., Korean lespedeza seed as 


a protein supplement, 681; biological 
values of lespedeza, alfalfa, corn and 
milk proteins, 682 

HERREID, ERNEST O., the Babeock test, 


335; density of milk fat, 949 
HERRINGTON, B. L., of lipase ae- 
tion, 231; effect of lipolysis on flavor, 


237; 


studies 


rate of lipolysis, 241 

Hipss, J. W., blood picture in normal and 
milk fever cows, 711 

HILEMAN, J. L., 
373 

Hitton, J. H., 


errors in the Babeock test, 


availability of carotene in 
alfalfa hay, 696; seasonal variation in 
semen quality, 815 

HLYNKA, I cheddar 

cheese, 111; milk lipase and milk flavor, 

389; 


923 


. lipase activity in 


lipase activity in cheddar cheese, 


Hopeson, R. E., accuracy weights of cows, 
161; an ovulating factor in juice of corn 
and oat, 704 

HoEcKER, W. H., distribution of diacetyl] 
and acetylmethylearbinol, 175 

Houtpaway, C. W., 

HOLLENDER, H. A., use of antioxidants in 
powdered milk, 249 

Hoop, E. 


metabolism stalls, 293 


G., lipase activity in cheddar 
cheese, 111; milk lipase and milk flavor, 
389: 


923 


lipase activity in cheddar cheese, 


Hook, A. E. 
1 

HOrRALL, B. E., determinatoin of choline 
in milk fat, 651 

Horwoop, R. 


, Sanitizing ice cream freezers, 


E., tyrothricin in mastitis 
control, 713; lactovaccine in the control 
of mastitis, 713; mastitis and herd prac 
tices, 714 

HvurrMaNn, C, F., nutritive value of alfalfa 

results of feeding chloretone 

to bulls, 690; aseorbie acid in the blood 


of dairy cattle, 983 


hay, 507; 


Ivy. A. C., comparison of evaporated 
milk with filled milk, 877 


ACK, E. L., density of milk fat, 949 
JACOBSON, NORMAN lL... bloat 
eattle, 785 


in dairy 














1070 


AUTHOR INDEX OF 


of milk fat, 949 
W., vitamin A and earotene re- 


JENNESS, ROBERT, density 

JENSEN, C. 
quirements of the dairy calf, 433; effect 
of shark liver oil on milk and butter fat 
production, 931 

JENSEN, J. M. 
ties, 677 


JOHNSON, LESLIE E., 


, dairy manufacturing activi 

repeatability of type 
ratings, 45 

JONES, I. R., relation of nutrition to breed 
ing performance, 689 

JOSEPHSON, D. V., ascorbic acid content of 

evaporated milk, 719 


Keener, H. A., carotene in calf nutri- 
tion, 571 

KELLY, PHILIP L., hydrolysis of diacetin 
by bovine mammary gland, 709 

KIBLER, H. H., resting maintenance cost, 
679 

KINDER, FAYE, availability of the iron of 
eocoa, 401 

KNAYSI, GEORGES, use of basic dyes for 

measuring the hydrolysis of fat, 585; 

method for estimating the quality of 

butter, 589; determination of free fatty 


acids in milk fat, 659; colorimetric 
method for estimating butter quality, 
725 


XKNoDT, C, 


3., effect of pitocin on milk and 

fat production, 709; ketosis in dairy 
cattle, 837; ketosis in dairy cattle, 851; 
ketosis in dairy cattle, 861; fat metab 
olism of the mammary gland, 909 

Knott, J. C., accuracy weights of cows, 
161 

KoGER, MARVIN, effect of thyroxine on rate 
of growth, 700 

Krauss, W. E., simple vs. complex rations, 
673; incidence and control of milk fever, 
710; blood picture in normal and milk 
fever cows, 711 

KRUKOVSKY, VLADIMIR N., studies of lipase 
action, 231; effect of lipolysis on flavor, 

237; rate of lipolysis 241; carotenoid 
content of milk fat, 297; determination 
of free fatty acids in milk fat, 659 

KUHLMAN, A, 
of dairy cattle for conception, 688 


H., carotene requirements 


I span. O. L., comparison of artificial 


vs. natural service, 695; motility and 


longevity of bovine spermatozoa, 1015 


ORIGINAL 





ARTICLES 


Lewis, A. A., size of rabbit mammary 
gland, 57; selection for conformation 


in dairy cattle, 489; use of diethylstil 
bestrol in dairy cattle, 706; lactation in 
goats, 895 

Loosul, J. K., utilization of urea by calves, 
680 

LOVELAND, H. E., 
668 


Lucas, P. S., 


supervisory problems, 


surface area measurement of 
milk bottles, 663 


LUNDQUIST, N. S., vitamin A and earotene 


requirements of the dairy calf, 433; 
nutritional studies on calf scours, 685; 
effect of shark liver oil on milk and 


butter fat production, 931 
LusH, JAy L., repeatability of type rat- 


ings, 45; heritability of butterfat pro 
duction, 975 
LYTHGOE, HERMANN C., phosphatase test 


as used for law enforcement, 961 


Bray C. M., the nutrition of calves, 


595; utilization of urea by calves, 680 
McMANws, T. 
acetin, 683 
Mack, M, J., 


of dairy products, 557 


B., acetic acid, fed as tri 


evaluation of flavor defects 

Macy, H., coliform group in ice cream, 475 

MARQUARDT, J, 
rated milk, 


milk cheese, 729 


C., eurd strength of evapo 


27; canning of pasteurized 


MARTIN, W. H., salting cream, 59; mold 
eontent of cream, 195 
MAYNARD, L. A., utilization of urea by 


ealves, 680 
MEAD, S. W., variations in the 
heifers, 967 


MEITES, JOSEPH, cause of the initiation of 


weights of 


lactation, 696; effect of adrenalectomy 


on the lactogenic hormone, 699 


MILLER, P. G., the passage of liquids into 
the rumen of the dairy calf, 529 
MILLs, R. C., utilization of urea by rumi 


nants, 925 

MITCHELL, HELEN §., availability of the 
iron of cocoa, 401 

MIXNER, JOHN P., influence of thyroxine 
upon mammary growth, 700 

Monrkog, C. F., simple vs. complex rations, 
673; incidence and control of milk fever, 
710; blood picture in normal and milk 
fever cows, 711 





AUTHOR INDEX OF 


Moore, L. A., vitamin A and earotene con- 


tent of blood plasma of calves, 687 


Morrison, R. W., mold content of cream, 
195 

Moss, CLARENCE, errors in the Babeock 
test, 373 

MUELLER, WILLIAM S., tannic substances 


and theobromine in chocolate milk, 221; 
availability of the iron of cocoa, 401; 
bacteriological study of chocolate milk, 
883 

Murpny, J. M., of the 
responsible for the Whiteside reaction, 
712; 


spermatozoa, 


nature material 


motility and 


1015 


longevity of bovine 


Nexsox. F. E., salting cream, 59; mold 


content of cream, 195 


NEUHAUSER, M. D., comparison of the 
Frost little plate and standard plate 
methods, 827 

NEVENS, W. &., improving dairy-cattle 


pastures, 677 
NICOLET, B, 

milk 

lactin assay, 703 
NIELSEN, G. L., 


H., hydroxyamino acids of 


proteins, 680; methods for pro 
sanitizing ice cream freez 


ers, 1 


Oren FLoyp C., mechanisms of oxi 
1041 


M., ruminal gases, 684 


oT 


dized flavor, 721, 1027, 
OLson, T. 


P ara ER, L. 8., purification of rennin, 
277 

PARKER, JOSEPH B., 
affecting D.H.1.A. work, 670 

PETERSEN, W. E., physiology and biochem 


current developments 


istry of lactation, 71; inhaled substances 


and milk flavors, 381; oxygen uptake of 


the mammary gland, 708; effect of 
pitocin on milk and fat production, 709 
PHILLIPS, C. A., use of rennet paste in 


romano-type cheese, 728 


PHILLIPS, P, H., vitamin A and earotene 
requirements of the dairy calf, 433; 
nutritional studies on calf scours, 685; 
effect of shark liver oil on milk and 


butter fat production, 931 
PoOUNDEN, W. D., 
milk fever, 710 
POWELL, Ross C., 


incidence and control of 


Jr., fat metabolism of 


the mammary gland, 909 





1071 


ORIGINAL ARTICLES 

Pratr, A. D., metabolism stalls, 293 

Program, thirty-seventh annual meeting of 
the American Dairy Science Assoc., 459 


R acepatz, A. C., resting maintenance 

cost, 679; Korean lespedeza seed as a 
681; 
lespedeza, alfalfa 


protein supplement, biological 


values of corn and 
milk proteins, 682 

REECE, R, P., 
pituitary gland, 707 

Rep, W. H. E., growth of mold mycelia in 

butter, 717; 


tion of mix compositions, methods of 


influence of ascorbic acid on 


cream and resultant rela 
processing on texture, structure and sta 
bility of ice cream, 726 

REINEKE, FE. 
393; effect of thyrolactin on milk pro 

701; 


P., feeding of thyroprotein, 


duction, metabolism, and growth, 

formation of thyroprotein, 702 
RuHopE, C, S., 
RiIcHARDSON, G. A., use of rennet paste in 


milk-energy yield, 15 


romano-type cheese, 728 
Roperuck, C. E,, 
roquefort type cheese, 1023 
RoGers, B., 
cheese solvent, 777 


Rogers, L. 


vitamin A value of 


orthophosphoric acid as a 

A., measuring physical proper 
ties of cheese, 203 

RuPEL, I. W., vitamin A and carotene re 
quirements of the dairy calf, 433; effect 
of shark liver oil on milk and butter fat 
production, 931 

Rusu, K, 
373 

Rusorr, L. 
min A potency of milk, 807 


K., errors in the Babeock test, 


L., shark liver oil and the vita 


Sawet, L. J., hydroxyamino acids of 
milk proteins, 680 

SALIspuryY, G. W., storing, packaging and 
shipping semen, 673 

SANDERS, G, P., measuring physical prop 
erties of cheese, 203 

SAVAGE, E. S., the nutrition of calves, 595 


ScHEIB, B. J., keeping quality of butter, 25 


ScHEID, M. V., comparison of the Frost 
little plate and standard plate methods, 
827 

SCHEIDENHELM, E, C., results of feeding 


chloretone to bulls, 690 


SHAw, A. O., palatability of cereal pas 

















1072 AUTHOR 


tures, 503; habits of 
eattle, 779 


SHaw, J. C., 


grazing dairy 
oxygen uptake of the mam 
mary gland, 708; ketosis in dairy cattle, 
837; ketosis in dairy cattle, 851; ketosis 
in dairy cattle, 861; fat 
the mammary gland, 909; effect of oxy 
tocin, 1051 
SHEPHERD, J. 


metabolism of 


B., palatability and fermen- 
tation losses of ensiled hay crops, 517 
SHINN, L. A., hydroxyamino acids of milk 
proteins, 680 
Suvuart, C. E., effect of amphyl on bull 

sperm, 691; comparison of artificial vs. 
natural service, 695 
SIMS, JOHN 
991 
SKIPPER, H. E., 
min A potency of milk, 807 
SMITH, F. R., 


A., predicting 305-day yields, 
shark liver oil and the vita- 


ultraviolet rays in the cheese 


factory, 525 

Snyper, R. S., hydrochloric acid gas 
poisoning, 189 

Spur, BERNHARD, the curd number test, 
409 

STarRK, C, N., keeping quality of butter, 
» 


25; keeping quality of unsalted butter, 
719 

STEWART, G. F., action in cheese of enzyme 
from chicken stomach, 730 

Srottz, R. B., proceedings thirty-seventh 
annual meeting, 733 

Storrks, ARNOLD B., protein stability, 19 

F. S., heritability of butterfat 

production, 975 


STRAUS, 


Surron, T. S., incidence and control of 
milk fever, 710; blood picture in normal 
and milk fever cows, 711 

Eric W., 


lespedeza, alfalfa, corn and 


SWANSON, values of 


milk 


biological 
pro 
teins, 682 

R. W., bacteriological study of 
chocolate milk, 883 


SWANSON, 


"T apaseux. N. P., use of rennet paste 
in romano-type cheese, 728; prevention 

milk, 801 

THorpP, W. T.S., carotene in calf nutrition, 
571 


TODHUNTER, E, N., vitamin A 


of hydrolytic rancidity ir 


value of 
roquefort type cheese, 1023 
Taeacr, P. H.. 


powdered milk, 249; corn sirup sweet 


use of antioxidants in 


ened condensed milk, 765 


INDEX OF 


ORIGINAL ARTICLES 


TRENTIN, J. L., effect of adrenalectomy 
on the lactogenic hormone, 699 
TRIMBERGER, GEORGE W., techniques of arti 
ficial insemination, 671; relation of mor 
phology to fertility in bull semen, 692 
Trout, G. M., evaluation of flavor defects 
of dairy products, 557 
TucKEY, 8S. L., density of milk fat, 949 
TURNER, A. W., orthophosphorie acid as a 
cheese solvent, 777 
TURNER, CC. W., size of rabbit mammary 
gland, 57; feeding of thyroprotein, 393; 
blind 549; 
cause of the initiation of lactation, 696; 
effect of the 


genic hormone, 699; effect of thy roxine 


halves in a udder, 


goat’s 


adrenalectomy on lacto 


on rate of growth, 700; lactation im 
goats, 895 
TYLER, M. E. 


939 


, Swiss cheese starter activity, 


¥ ax DEMARK, N., blood picture in 
normal and milk fever cows, 711 

VAN LANDINGHAM, A. H., inorganic phos 
phorus in blood of dairy cattle, 537 


W atime G. C., vitamin A and D 


potency of alfalfa hay, 685; vitamin C 
in dairy cattle nutrition, 687 
WASHBURN, R. G., blood picture in normal 
milk 7aa3 
carotenoids to milk, 1001 
WEATHERBY, E. .., 


and fever cows, addition of 


influence of aseorbie 
acid on pituitary gland, 707 

Wess, B. H., heat stability of evaporated 
milk, 301 

WEISER, HH. H., 


ity, 939 


Swiss cheese starter activ 


WESTFALL, R. J., 
in alfalfa hay, 696 


WHITE, G. 


availability of carotene 
C., ketosis in dairy cattle, 837; 


ketosis in dairy cattle, 851; ketosis in 
dairy eattle, 861 

Witscr, J. W., availability of carotene in 
alfalfa hay, 696 

WILLIAMS, EpwIin B., 

tenoids to milk, 1001 


WISE, GEoRGE H., the passage of liquids 


addition of 


earo 


into the rumen of the dairy ealf, 529 
WoLMAN, IRVING 
409 


J., the curd number test, 


Woopwarp, T. E., palatability end fermen- 


tation losses of ensiled hay crops, 517 


SUBJECT 


A cerone bodies, 

in blood and 
861 

Acetylmethylearbinol, 


INDEX OF ORIGINAL 


Association, 


urine of cattle, 837, 851, 


ARTICLES 


annual meeting proceedings, 733 
president ’s greeting, 187 
program of annual meeting, 459 


distribution between fat and water, 175 eros test. 


Acid, 
acetic fed as triacetin, 683 
ascorbic, 
and oxidized flavor, 1027, 1041 
effect on pituitary, 707 
in evaporated milk, 719 
variation in blood, 983 
effect on quality of butter, 25 
free fatty, determination of, 659 
hydrochloric, gas from 
cream, 189 


hydroxyamino of milk protein, 680 


salt-treated 


orthophosphoric as cheese solvent, 777 


Adrenalectomy, 

effect on lactogenic hormone, 699 
Age, 

of cow and milk yield, 15 
Alfalfa, 

hay, availability of carotene 


hay, nutritive value, 507 


from, 696 


hay, vitamin A and D potency of, 685 


Amino acids, 

cystine, as supplement to 

507 

hydroxyamino in milk, 680 

tyrosine in cheese particles, 31 
Amphyl, 

effect on spermatozoa, 691, 1015 
Anatomy, 

of teat sphincter, 155 
Anterior pituitary, 

effect on lactation in goat, 895 
Announcements, 


alfalfa hay, 


sectional officers and committees, 97 


thirty-seventh annual meeting, 275, 


Annual meeting, 
abstracts of papers, 667 
proceedings, 677 


Antioxidants, 


use of in powdered whole milk, 249 


Artificial insemination, 
studies, 691, 692, 693, 694, 695 
techniques, 671 
vs. natural service, 694, 695 





371 


errors in, 373 


factors effecting accurarcy of, 949 


review of literature on, 335 


Bacteria, 
oxidase-producing, 723 

Bacteriology, 

313, 323 

of creamery water supplies, 

of chocolate milk, 883 

of ice 


of brick cheese, 


eream, 475 


plate count vs. Frost little plate, 8: 


Basic dyes, 

for measuring fat hydrolysis, 585 
3iochemistry of lactation, 71 
jsiological value, 





of corn, alfalfa and lespedeza, 682 


Bloat, 
ruminal gases in, 684 
ruminal fermentation, 785 
Blood, 


acetone bodies, 837, 851, 861 





ascorbic acid content, 983 
composition, 537 
phosphorus, 537 
vitamin A and carotene, 433 
Bottles, milk, 
surface area measurement, 663 
Bulls, 
breeding efficiency, 694, 695 
effects of chloretone on, 690 
efficiency of, 1001 
nutrition of, 689 
Butter, 


diacetyl and acetylmethylearbinol 


evaluation of flavor defects of, 5 


from salted cream, 59 


keeping quality, 25 
lipase action in, 231 
mold growth in, 717 


quality estimation, 589, 725 
Butter fat, 

carotene content of fractions of, 

nutritive value of, 117, 877 


production, inheritance of, 975 


1073 


oi 


297 











1074 SUBJECT 


Catcr, 


metabolism of, 708 
Caleium propionate, 
toxicity of, 169 
Calves, dairy, 
carotene in nutrition of, 433, 571 
food value of fats for, 117 
nutrition of, 595, 685 
physiology of digestion, 529 
scours, 685 
utilization of urea by, 680 
vitamin A and earotene requirement, 433 
vitamin A and carotene content of blood 
of, 687 


‘anning cheese, 729 


~ 


‘arotene, 

addition to milk, 1003 

availability of, from alfalfa hay, 696 
content of milk fat fractions, 297 

in ealf nutrition, 571 


requirement of calf, 433 


~ 


‘attle, dairy, 
bloat in, 684, 785 
carotene requirement, 688 
grazing habits of, 779 
history of introduction, 129 
ketosis in, 837, 851, 861 
pastures for, 677 
relation of nutrition to reproduction, 689 
selection of, 489 
simple vs. complex rations for, 673 
thyroidectomized, 701 
vitamin C in nutrition of, 687 
Cereal pastures, 
palatability of, 503 
Cheese, 
action of chicken stomach enzyme in, 730 
brick, 
bacteriology of, 313, 323 
ripening, 323 
washed curd method, 313 
eanning, 729 
cheddar, 
gases evolved by, 727 
identification of white particles in, 31 
lipase activity, 923 
lipase inactivation in, 111 
pure culture starters for, 729 


evaluation of flavor defects, 557 
limburger, gases evolved by, 727 


measuring physical properties of, 203 


INDEX OF ORIGINAL 





ARTICLES 


Romano type, 728 
Roquefort type, 1023 
sediment testing, 777 
solvent, 777 
Swiss, starter cultures, 939 
ultraviolet ray in making and storing, 
525 
Chloretone, 
effect of feeding, 690 
Chlorine, 
for sanitizing ice cream freezers, 1 
Choline, 
determination of, in milk fat, 651 
Chocolate milk, 
bacteriological study of, 883 
significance of tannins and theobromine 
in, 221 
Cocoa, 
availability of iron from, 401 
Cocoanut oil, 
food value of compared to butterfat, 877 
Coliform bacteria, 
in ice eream, 475 
Copper, 
effect on lipase activity, 923 
Corn sirup, 
in sweetened condensed milk, 765 
Cow, dairy, 
age and milk energy yield, 15 
fat metabolism of mammary gland of, 
909 
grinding sorghum grain for, 211 
heritability of butterfat production, 975 
metabolism stalls for, 293 
type rating, 45 
urea utilization, 925 
weight on pasture, 161 
Cream, 
development of phosphatase in, 718 
effect of holding in buying station, 195 
keeping quality, 718 
mold content, 195, 717 
Oospora lactis growth in, 761 
plant losses, 373 


preserving with salt, 59, 189 


‘ultures, 


Oospora lactis, growth, 761 


‘urd, 
number test, 409 
strength of evaporated milk, 427 


Cystine, 


as a supplement to alfalfa hay, 503 





SUBJECT INDEX OF 


Dare cow (see Cow, dairy) 
Dairy heifers, 
variation in weights of, 967 
Dairy Herd Improvement Associations, 
current developments affecting, 670 
emergency adjustments, 669 
maintaining tester personnel, 667 
supervisory problems, 668 
Dairy products judging, 557, 724 
Diacetin, 
hydrolysis by mammary gland, 709 
Diacetyl, 
distribution between fat and water, 175 
Disease, 
ketosis, 837, 851, 861 
mastitis, 712, 713, 714 
milk fever, 710, 711 
tuberculosis, eradiction of, 1057 


Errictency of dairy bulls, 

graphic method for showing, 1001 
Ensiled hay crops, 

effect of moisture and acidity, 517 
Enzymes, 

effect on keeping quality of butter, 25 
Equipment, 

for measuring physical properties of 

cheese, 203 

Evaporated milk, 

ascorbie acid content, 719 

effect of forewarming on, 301 

food value compared to filled milk, 877 


Par, 
hydrolysis, measurement of, 585 
milk, 
earotene of fractions, 297 
density of, 949 
Fatty acids, 
determination of, 659 
Feeding, 
dairy cattle, 673 
Food preserving agents, 
toxicity of, 169 
Food value of, 
butterfat, 117, 877 
Flavor, 
milk, 
effect of inhaled substances on, 381 
effect of lipolysis on, 237, 389 





1075 


ORIGINAL ARTICLES 


oxidized, 
mechanisms, of, 721, 1027, 1041 
rancid, 
prevention, 801 
sensory adaptation in judging, 724 
Frost little plate, 
for bacteriological examination, 827 


Gases, 


evolved by cheese, 727 
ruminal in bloat, 684 
Goat, 
blind halves of udder of, 549 
lactation in, 895 
Grading, 
milk, 103 
Gramicidin, 
in mastitis control, 613, 614 
Grazing habits of cattle, 779 
Grinding, 
sorghum grain, advantages of, 211 


Hay, 


alfalfa, 507 
crops, silage from, 517 
Heifers, dairy, 
effect of cold temperatures on, 678 
resting maintenance cost, 679 
weight variations, 967 
History of cattle in North America, 129 
Homogenized milk, 
lipolysis in, 869 
Hormones, 
diethylstilbestrol, 706 
gonadotropic, 707 
lactogenic, 696, 699 
mammogen, 698 
prolactin, 703 
thyrolactin, 701 
thyroxin, 700 
Hydrochloric acid gas, 
salt treated 


generated when 


eream, 189 


testing 


poisoning, 189 
Hydrolytie rancidity, 
prevention of, 801 


lon cream, 
bacteriological methods for, 827 


coliform organisms in, 475 














1076 


effect of forewarming of condensed milk 
in, 725 
evaluation of flavor defects, 557 
freezers, sanitizing of, 1 
texture, effect of processing on, 726 
Inheritance of fat production, 975 
Insemination, artificial, 


-9 
io 


storing and shipping semen for, 6 
techniques, 671 
Iron, 


availability of, from cocoa, 401 


UDGING, 
dairy cows, 45 


dairy products, 557, 724 


K ETOSIS, 


effect of stall and pasture feeding, 837 
effect on mammary gland, 909 

relation to age, 861 

relation to parturition, 851 


Lac-curom-x ETER, 

for measuring milk color, 1003 
Lactation, 

biochemistry and physiology of, 71 

cause of initiation at parturition, 696 

repeated, effect on gland size, 57 
Lactovaccine, 

in mastitis control, 713 
Law enforcement, 

use of phosphatase test in, 961 
Lespedeza, 

Korean, 

biological value of, 682 
seed as a protein supplement, 681 

Lipase, 

activity in cheddar cheese, 923 

effect on milk flavor, 389 

inactivation by heat, 23 

inactivation in cheese, 111 

storage temperature effects, 231 
Lipolysis, 

of butter, 231 

of milk, effect on flavor score, 237 
of milk, effect of temperature manip 

ulation on, 241 


of milk, effect of type of fat, pH and 


pancreatic enzyme on, 869 


SUBJECT INDEX OF 





ORIGINAL ARTICLES 


M AMMARY gland, 


blind halves in goats, 549 
effect of repeated lactation on, 57 
growth stimulation of, 689, 700 
hydrolysis of diacetin by tissue of, 709 
respiratory quotient of, 708 
Metabolism stalls, 293 
Minerals in dairy cattle, 
nutrition, a review, 441 
Milk, 
bacteriological examination of, 827 
bottles, 
surface area measurements, 663 
chocolate, 221, 883 
eolor, 1003 
eurdling quality, test for, 409 
evaluation of flavor defects, 557 
evaporated, 301 
curd strength of, 427 
food value of, 877 
flavor, 
effect of inhaled substances on, 381 
effect of lipolysis on, 237 
grading system, 103 
homogenized, 869 
lipolysis in, 231, 237, 241, 869 
oxidized flavors, 1027, 1041 
phosphatase test, 285 
powdered whole, 249 
protein stability, test for, 19 
proteins of, 860 
raneidity, 801 
scoring, 103 
secretion, physiology of 393, 895, 1051 
409, 427 


sweetened condensed, 765 


soft eurd, 37, 


unidentified nutrients in, 679 
vitamin A potency, 807 


vitamin D, 720 


Milk fever, 


blood picture in, 711 


incidence and control, 710 


Mold, 


content of cream, 195 


effect of treatment on growth, 717 


N ORTH America, colonial, 


introduction of eattle in, 129 


Nutrients, 


unidentified in milk, 679 











SUBJECT INDEX OF 
Nutrition, 
of dairy ealf, 117, 433, 571, 595 
of sections, 


O FFICERS and committees 
97 


Oospora lactis, 

factors affecting growth of, 716 
Orthophosphoric acid, 

as a cheese solvent, 777 
Ovulating factor, 

from juice of oat and corn plants, 704, 

705 

Oxidase-producing bacteria, 723 
Oxidation reactions in milk, 722 
Oxidative inactivation of lipase, 111 
Oxidized flavor, 721, 1027, 1041 
Oxygen, 

dissolved, relation to oxidations, 722 


volumetric measurement of, 72 
Oxytocin, 


effect on milk secretion, 1051 


Pasrune, 


accuracy of cow weights on, 161 
cereal, palatability of, 503 
improvement of, 677 
Phosphatase test, 
extent of use, 285 
use in law enforcement, 961 
Phospholipids, 
in dairy products, 651 
Phosphorus, 
content of cows blood, 537 
Physical properties of cheese, 
devices for measuring, 203 
Physiology, 
of calf rumen, 529 
of digestion, 529, 684, 785 
of growth, 679, 701 
of lactation, 71, 393, 696, 689, 699, 700, 
701, 702, 703, 706, 708, 709, 895, 1051 
of nutrition, 708 
of reproduction, 815 
of teat sphincter, 155 
Pitocin, 
effect on milk and fat production, 709 
Plants, dairy, 
fat losses in, 3 
Processing, 


methods for powdered whole milk, 249 





ORIGINAL 


ARTICLES 


Production, 

predicting from short time records, 991 
Prolactin, 

content of pituitary glands, 703 
Protein, 

milk, hydroxyamino acids 680 
stability, test for, 19 

— 


Purification of rennin, 277 


Quarry 
butter, 589, 719, 725 


eream held at 0° F., 


in, 


718 


improvement program, 674 


Rassrr, 


effect of 

size, 57 

Rancidity, 801 
Rennin, 


lactation on mammary 


crystalline, preparation of, 727 
paste, in cheese making, 728 
properties of, 277 
purification of, 277 
Review articles, 
Babeock test, 335 
minerals in dairy cattle nutrition, 441 
nutrition of calves, 595 





1077 


gland 


physiology and biochemistry of lactation, 


71 
Rumen, 
fermentation in, 785 
gases in, 684 


physiology, 529 


S aur, 


effect on keeping quality of butter, 
effect on quality of cream, 59 
treated cream, 189 
Scoring, 
milk, 103 
Selection, 
of dairy cattle, 489 
of milk, 103 
Semen, 
effect of ‘‘Amphyl’’ on, 691 
fertility studies, 692 
815 


seasonal variations in, 
73 


storage and shipping, 6 
Sex maturing factor, 


from oat and corn plants, 704, 705 


25 











1078 SUBJECT INDEX OF ORIGINAL ARTICLES 


Shark liver oil, effect on milk and milk fat production, 
feeding of, 807, 931 393, 701 
Silage, Triacetin, as a nutrient, 683 
from hay crops, 517 Tuberculosis, bovine, 
Sodium benzoate, eradication of, 1057 
toxicity of, 169 Type rating of dairy cows, 45 
Sodium propionate, Tyrosine, 
toxicity of, 169 in white particles of cheddar cheese, 31 
Soft eurd milk, Tyrothricin, 
curd number test for, 409 value of in mastitis control, 713 
evaporated, 427 
super-heated, 37 U —e — 
3 ‘ were LTRAVIOLET rays, 
Solvent for cheese, 777 - iia 
: use of in cheese storage, 512 
Sorghum grain, "ne 


« ve P »e ori ; 9 ™ one ° . ~ 
advantages of grinding, 211 effect of starch on utilization of, 925 


Spermatozoa, 
effect of ‘‘ Amphyl’’ on, 691 


relation of morphology to fertility, 692 V 
respiration rate, 693 ITAMIN, 
Stability, A, 

of evaporated milk, 301 content of alfalfa hay, 685 


utilization by calves, 680 


of proteins, test for, 19 content of calves blood, 687 

Stalls, content of milk, 

effect of feeding shark liver oil on, 
807 


metabolism, 293 
Starch, 

effect on urea utilization, 925 requirement of calves, 433, 571 
Starter cultures, requirement of cows, 688 
factors effecting, 939 value of Roquefort type cheese, 1023 
Steam, C, 

sanitizing ice cream freezers, 
Stilbestrol, 

effect on lactation, 895 


Storage, 


effect on pituitary, 707 
in blood of dairy cattle, 983 
in dairy cattle nutrition, 687 
in evaporated milk, 719 

D, 
content of alfalfa hay, 685 
content of milk, control of, 720 


relation to caleium metabolism, 708 


cheese, effect of ultraviolet rays in, 525 
Superheating, 

effect on milk curd, 37 
Sweetened condensed milk, 765 


T avniys, W aver, 


significance of, in chocolate milk, 221 hot for sanitizing ice cream freezers, 1 


Teat, 
anatomy and physiology of sphincter, 
155 


Temperature, 


supplies, bacteriological studies of, 723 
Weight, 

accuracy of on pasture, 161 

and milk energy yield, 15 
forewarming, 725 variation in heifers, 967 
Texture of ice cream, 726 Whiteside reaction, 
Theobromine, eames 6 'S38 


significance of in chocolate milk, 221 6s 
Thyroprotein, Zeruma m"" 
chemical formation of, 702 toxicity of, 169 





a ee - = = et 








AUTHOR INDEX OF ABSTRACTS 


A BBOT, F. H., churns and churning, 
Al15; churns and churning, A160 

ABDEL-MALEK, Y., 
A245 

ADERHOLD, E. L., pioneer days in cheese 
making, A16 

AKANO, ROKURO, 
maldehyde, A5l 

ALBERT, HAROLD F., co-operative sales pro 

A70 

ALLARDYCE, JOHN, carotene in feed grasses, 
A126 

ALLEN, N. N., hay crop silage, A251 

AMERDING, G. D., relation of equipment to 
operating economics, A329 

AMMON, RALPH, the dairy industry, Al7 

Amos, A. J., utilization of wheat, A55 

AMUNDSEN, H. W., industrial milk service, 
A183 

ANANTAKRISHMAN, C, P., composition of 
ass’s milk, A95 

ANDERSON, A. K., sulfapyridine in treat- 
ment of calf pneumonia, A214 

ANDERSON, E. 


the micrococci of milk, 


microanalysis of for- 


gram, 


O., mastitis and the plate 
eount of milk, A163; mastitis and the 
plate count of milk, A193 

ANDERSON, G. W., passage of liquids into 
the rumen, A115 

ANDERSON, J. A., mastitis, A164 

ANDERSON, Roice, our milk delivery sys- 
tem, A132; distribution of milk, A293 

ANDERSON, T. G., tests on refrigerated 
milk, A260; farm milk cooling, A291 

ANDREWS, FREDERICK N., blood plasma- 
ascorbic acid of the bovine, A136; effect 
of the gonadotropic substance on blood 
plasma-ascorbie acid, A268 

ANNETT, F. A., pumps, A301 

ANNUAL REVIEWS, INC., annual review of 
biochemistry, volume XI, A243 

ANONYMOUS, ice cream sales, A23; retail 
stores, A26; canned whey pudding, A52; 
facts about milk, A57; food-poisoning 
epidemics, A69; drivers accident preven- 
tion, A76; bottled gas, A78; 
plate froster, A79; British food indus- 
try, A79; fleet problems, A79; progress 


new 20- 


of dairy science, A100; variegated ice 


cream, A102; **fotos,’’ 
A104; diabetic ice A105; sour 
cream, A109; milk service for factories, 
A132; adjustable A138; 
stokers, A139; food research, 
A145; Al45; 
fabric, Al47; canning, A151; pumping 


fancy form 


cream, 
wage scale, 
Russian 
flavor of butter, casein 
out ammonia systems, A155; fibre from 
milk, A163; paying for quality, A190; 
mold A212; A230; 
maintenance on trucks, A238; milk de- 
A265 ; campaign, 
‘*foamglas,’’ 


inhibitor, cooling, 


livery 


A265; 


sales 

A297; insulation 
of cold pipes, A298; protect your plants 
from bombs and sabotage, A328 

ARBES, A., aroma of butter, A120; sepa- 
rating sour cream buttermilk, A130 

ARCHIBALD, J. G., manganese in milk, A21 

ARMERDING, GEORGE D., care of equipment, 
A235 


ARMITAG§, 


costs, 


CHARLES A., 
tainers, A225 

ARNOLD, LLOyD, public health problems, 
A314 

ARNOLD, P, T. Dix, shark liver oil and the 
vitamin A potency of milk, A142 

ASCHAFFENBURG, R., the phosphatase test, 
Al0; the freezing point of milk, A315 

ATKESON, F. 


multiple con 


W., grinding sorghum for 
cows, Al3; palatability of cereal pas- 
tures, A84 

AXELSSON, JOEL, metabolizable energy in 
feeds, A285 


| C. J., improving milk sup- 
A29; 
milk, A109; evaluations of flavor defects 


plies, pasteurization of goats’ 
of butter, cheese, milk, and ice cream, 
A142; effect of homogenization on curd 
tension, digestibility and keeping qual- 
ity, A317 

BaBcock, WAYNE H., cereal milk, A31 

SAILEY, E, A., JR., ascorbic acid of ewes’ 
blood, colostrum, and milk, A287 

BAKER, C. T., reducing power costs, A102; 
waste in refrigeration, A258 

BAKER, Z., action of synthetic detergents 
on bacteria, A208; bactericidal action of 
detergents, A208 


A331 








A332 AUTHOR INDEX 

Batpi, E. J., thiamin and riboflavin con- 
tent of milk, A251 

BALDWIN, F. Bruce, JR., reducing oper- 
ating cost, A228 

BALL, C. O., control of paper milk con- 
tainers, A174 


BALL, ZELDA B., growth and lactation, 
Alll 

BALLANGER, R. A., New Orleans market 
for fluid milk, A200 


3ALTZER, A. C., cobalt deficiency in dairy 
eattle, A219 

Barker, C. R., leadership, A17; processed 
cheese, A145; cheese spreads, A190 

Barker, 8S. B., determination of lactic 
acid, A19 

BARKWorTH, H., coliform organisms and 
pasteurization, A68 

BarkwortTH, H., plate count and methy- 
lene-blue test, A315 

BARNES, RicHARD H., growth and lacta- 
tion, Alll 

Barr, W. L., dairy farm management and 
costs, A218 

BARTLETT, J. W., influence of inbreeding 
on birth weight, growth, and type, A279 

Bass, A., factor of hemolytic 
streptococci, A4 

Bates, Rosert W., response to prolactin, 
A37 

BAUERNFEIND, J. C., assay for riboflavin 
and pantothenic acid, A308 

BecupeL, 8. I., carotene in calf nutrition, 
A115; legume silage, A148 

Beck, G, H., grinding sorghum for cows, 
Al13 

BEEBE, EARL W., selling, A75 

BEINERT, B., for cheese 
A122 

BELL, R. W., effect of forewarming of milk 
on heat stability, A47 

BENpER, C. B., grass silage, A194; feeding 
grass silage, A251 

Bere, E. K., raising herd replacements, 
A58 

BERGMAN, A, J., effect of thyroidectomy 
of goats, A34; thyrotropic hormone of 
pituitary, A34; gonadotropic hormone, 
A112; pituitary weight in rabbits, A271 

BERKMAN, SAM, growth factor of hemo- 
lytic streptococci, A4 


growth 


brine making, 


OF ABSTRACTS 

BEROUSEK, E,. R., blind halves in a goat’s 
udder, A115 

BESHGETOOR, A. W., determination of bro- 
mide, A123 

BIDDLE, EpWArp S., sulfanilamide intram- 
mary injections in mastitis, A309 

Bikorr, Harry §., sonized soft curd milk, 
A290 

BIRNBERG, CHARLES H., use of estradiol to 
prevent lactation, A325 

BiscHorr, FRITZ, mammary gland develop- 
ment, A327 

BisHop, LUCILLE M., suspicious agglutina- 
tion reactions, A215 

Buack, L. A., identity of diphtheroids 
from milk, A89 

Buair, F. M. Scort, test for the pitching 
consistency of cheese curd, A305 

BLAIR, G. W. Scott, chemical properties of 
cheddar cheese, A93; test for the pitch- 
ing consistency of cheese curd, A305 

BLATT, Maurice L., cereal enriched 
iron, calcium and vitamin B,, A149 

BLESSING, L. G., the soda fountain, A221 

BoarD, LEONARD M., milk-borne typhoid 
outbreak, A164 

Boser, L. E., control of mastitis, A164 

BopANsKy, O., vitamin A deficiency in 


by 


infants, A253 

BoHoNos, NESTOR, activity of vitamin B, 
for bacteria, A88 

BonpDI, AMADEO, JR., immunization with 
heat-killed vaccine, A124 

BootH, J. F., Canadian agriculture in the 
post-war period, A322 

BootTH, M., production and prices of milk, 
A294 

BoRASKY, RUBIN, gonadotropic material 
from plants, A274 

BORMAN, EARLE K., bacteriological study 
of market creams, A158; quality 
market cream, A264 

Borurr, C. 8., assay for riboflavin and 
pantothenic acid, A308 

BOTTOMLEY, A. C., experimental teat and 

development 


of 


mammary and lactation, 
A324 

Botwricut, W. E., bacteriostatic effect of 
oxidizing agents, A50 

Bowins, Evan R., sugar problems, A199 

Bow.ine, G. A., chemical composition of 


the blood of dairy cattle, A116 








AUTHOR INDEX OF ABSTRACTS 


Boyce, Euias B., laboratory pasteuriza- 
tion, A262 

Boyp, W. L., suspicious agglutination re- 
actions, A215 

Boyer, P. D., vitamin A and carotene re- 
quirements of the dairy calf, A84; rela- 
tionships of avitaminosis A to vitamin C 
in the young bovine, A194 

BoyNToN, WILLARD H., methods of milk 
control, A182 

3RADBURY, JAMES T., uterine 

lactation, A36; 
pseudopregnancy, A137; 
material from plants, A274 

BRANAMAN, G, A., legume silage vs. corn 
silage vs. legume hay, A126 

BREED, R. S., organisms causing 
spots in cheddar cheese, A305 

BRERETON, J. G., effect of inhaled sub- 
stances on milk flavors, A43 

BRESLOVE, BEVERLY B., growth 
ments of brucella, A6 

BRESSLER, R. G., JR., milk marketing in 
Connecticut, A294 

BRICKNER, SIMON, how to use waste rind, 
A146; utilization of Swiss cheese rind, 
A146; waste rind in processed cheese, 
A305 

BropsBy, RALPH HowaAkrD, prevention of 
dental caries, A252 

Bropy, SAMUEL, growth and development 
of domestic animals, A205; relation be- 
tween organ weight and body weight in 
animals, A205; lactational performance 
and body weight, A295 

Brooks, PAvuL B., communicable diseases 
affecting man, A249 

3ROUGHTON, GEOFFREY, industrial 
istry of colloidal and amorphous ma- 
terials, A301 

Brown, A. A., production and prices of 
milk, A294 

Brown, EDWIN P., 
sonic vibration, A30 

Brown, SAMUEL S., sonized soft curd milk, 
A290 

Brown, W. H., mold content of cream, 
A211; mold content and quality of 
cream, A212 

Browne, H., H., ethyl aleohol fermentation 
of lactose, A162; ethyl aleohol from 
lactose, A308 


distention 


and copper-induced 


gonadotropic 


rusty 


require- 


chem- 


homogenization by 








A333 


BRUECKNER, H. J., cultured 
A70; detecting bloody milk, 
homogenization of milk, A227 

BruBN, A. T., pioneer days in cheese mak- 
ing, Al16; federal standards, 
A146 

Bruner, D. W., coliform bacilli related to 
salmonella, A144 

3RYAN, C. 


skim milk, 
A226; 


cheese 


S., inexpensive bacteriological 

incubator, A119; detecting and locating 

the souree of thermoduric organisms, 
A158; infusion treatments for mastitis 
control, A191; disinfectants in the con- 
trol of mastitis, A193 

BRYAN, K. V., 
stearate in ice cream, A198 

BURKHARDT, GEORGE J., small 
holder type pasteurizer, A175 

Burrows, WILLIAM, nutritive requirements 
of the salmonellas, A144 

Burt, B. Harry, ice milk, A129 

Burton, L. V., dehydration, A28 

BusHonG, Rex D., electric refrigeration 
on dairy farms, A253 

3UTLER, ARTHUR C., distribution, A235 


lecithin, glyceryl mono- 


electric 


Carpe ROYALL M., culture media 
for brucella, A98 

CAMBURN, O, M., feeding values of silages 
and hays, A286 

CAMERON, COLIN KERR, wage-hour law in 
ice cream trade, A170 

CAMERON, H. S., use of equine gonado- 
tropin in the mare and cow, A230 

CARPENTER, D. C., protein-aldehyde plas- 
ties, A249 

CARPENTER, ROWENA S., 
family, A128 

CARTER, R. H 
quality, A96 

CasE, H. C. M., cost of producing milk, 
A183 ; 

CasipA, L. E., ovulation and its relation to 
estrus in cows, A296 

CASTANEDA, M. Ruiz, brucellosis in Mexico, 
A148 


milk for the 


skim milk and baking 


7? 


CASTELL, C. H., influence of ammonia on 
rancidity, A320 

CATCHPOLE, H. R., composition of milk of 
the monkey, A18 

CAULFIELD, W, J., comparison of ice cream 
stabilizers, A196 

















A334 AUTHOR INDEX 

CHAND, KARAM, vitamin A and C in cow’s 
milk, A101 

CHASE, ELIZABETH C., variability in strep 
tocoeci, A85 


Cason, O. L., gastroenteritis due to 
Staphylococcus aureus in buttermilk, 
A283 

CHELDELIN, VERNON H., extraction and 


assay of nicotinic acid, A307 

CHRISTENSEN, CHRIS L., butter in national 
health, A145 

CHURCHILL, ELBERT S., bacteriostatic effect 
of oxidizing agents, A50 

CLARK, C. F., calf scours, A125 

CuLauson, F. C., 
A64 

CLIFFORD, 38., 

Cor, MAYNE R., studies of rancidity, A94 

Coir, H. H., bloat in cattle, A284 

CoLe, W. C., food value of ice cream, A27, 
eolloidal stabilizers, A33 

COLEBANE, A. W.,, 


tubular heat exchanger, 


transport economics, A206 


organization in the 
dairy industry, A139 

Comrort, H. W., public relations, A187 

ConLEY, C. L., magnesium studies in calves, 
A100 

ConquEst, V., ortho phosphoric acid as a 
cheese solvent, A142 

CoNnvVERSE, H. T., 
eattle, A249 

Coorer, W. D., posterior pituitary factors, 
A34 

CopPpEN, F. M. V. 
cheddar cheese, A93 

CorseTr, A. C., disinfectants 
trol of mastitis, A193 

Corsett, W. J., use of antioxidants, A9; 

A103; use of 


cystic pituitary in young 


chemical properties of 


in the con- 


research in ice cream, 


cereal anti-oxidant, A145 


CorRRIGAN, V. R., reducing operating costs, 


A237 

CouGHLAN, C. W., cleaning equipment, 
A257 

CouGHLAN, GEORGE W., cleaning equip 
ment, A66 

Coutter, 8S. T., cream neutralization, 


A212; Minnesota babcock test reagent, 


A227 
Cover, L. E., substitutes for cork, A235 
Craig, H. W., brucella complement fixa 


tion reaction, A144 


OF ABSTRACTS 
CRANE, J. C., 
uets, A117 
Crist, J. W., 
Crowe, L. K., homogenized milk, A29 
CUNNINGHAM, L. 
milk, A65 
CUTULY, 


phospholipids in dairy prod 
organoleptic tests, A42 
C., fresh and evaporated 


EUGENE, implantation in hypoph 
ysectomized rats, A39 


D antzere, A, C., ‘‘quick-time’’ pas- 
teurization, A150; high-temperature pas- 
teurization, A178 


‘ 


DAHLE, C. A33; mak- 


ing ice cream pies, A59; preventing oxi- 


D., oxidized flavor, 


dized flavor, A70; sugars in ice cream, 


A258 
DAMROw, E. C., conserving equipment, 
A298 
DANN, WiLuiAmM J., nutritional require- 


ments of children, A252 

DarBy, C. W., disinfectants in the control 
of mastitis, A193 

Davies, J. L., 
demand, A229 

Davis, D. 8S 
A67 


Davis, G. K., legume silage vs. corn silage 
£ £ £ 


new areas of supply and 


, solids-not fat nomograph, 


vs. legume hay, A126 

Davis, H. L., mastitis, A164 

Davis, H. P., effect of diluters on bovine 
semen, A279 

Davis, J. G., index of mastitis, A52; dairy- 
ing of the future, A70; resazurin test, 
A151; titratable acidity test, A201 

DAVISON, WILBURT C., nutritional require- 
ments of children, A252 

Dawson, J. R., grazing for dairy cows in 
the sandhill region, A217 

DEARDEN, D. 
cheddar cheese, A93 

De Buccar, M., diacetyl in butter, A50 

DEE-SUELL, FOSTER, basic factors in deter- 
gency, A4l 

DEGERING, Ep. F., physical properties of 
lactate solutions, A20 

DENNISTON, D. W., 
rated milk, A81 

DEUEL, Harry J., JR., thiamine in milk, 
A22; effect of shark-liver oil on vitamin 
A of milk, A165 


V., chemical properties of 


curd strength of evapo- 








AUTHOR INDEX OF ABSTRACTS 


DEYSHER, EpGar F., 
eitrie acid, A123 

Di Cro, ALFREDO V., 
gonadotropic hormones, A137 

Dipp.Le, A. W., clinical effects of estradiol 
and diethylstilbestrol, A325 

Dietz, ALBERT A., physical properties of 
lactate solutions, A20 


determination of 


ascorbic acid and 


DIFFENBACK, G. G., homogenized milk, 
A64 

DIKMANS, G., internal parasites of cattle, 
A284 


Doan, F. J., fat emulsion of homogenized 
milk, A133 

Do.By, R. M., acid development in Cheddar 
cheesemaking, A7; the rheology of but 
ter, A303; the rheology of butter, A304 

DoNnounvE, W. E., 
A129 

DORFMAN, ALBERT, growth requirements of 
brucella, A6 


every other day delivery, 


Dove.as, M. M., government regulation of 
retail credit, A237 

Downs, P. A 
of butter, cheese, milk, and ice cream, 
A142 

DRAIN, H, D., six-day delivery, A32 

Dubos, RENE J., production of bactericidal 
substances, A88 

DunN, L. D., new material for floors, A299 

DEvEL, H. J., JR., effect of vitamin A 
intake on blood and milk carotene, A220 


., evaluations of flavor defects 


Dukes, H. H., the physiology of domestic 
animals, A208 


DvuKEs, H. M., absorption from the rumen, 


A185 
DuNcAN, C. W., effect of feeding dyes, 
A54; nutritive value of alfalfa hay, 
A82; magnesium studies in calves, 


A100; cobalt deficiency in dairy cattle, 
A219 


DUNKLEY, W. L., surface taint butter, 
Al21 
Durry, A., copper-induced pseudopreg- 


naney, A137 


E pvr, B., infections due to Brucella, 
AZT 

EDITORIAL, San Francisco’s pasteurization 
ordinance, A264 

Epwakrps, P. R., coliform bacilli related to 
salmonella, A144 


A335 





EDWARDS, THOMAs ROBERT, JR., food 
plants prepare for air raids, A327 

ELDRIDGE, FE, F., industrial waste treat 
ment practice, A207 

ELLENBERGER, H. B., feeding values of 


silages and hays, A286; bottled milk 
deliveries, A295 
ELLIKER, P. R., mold content of cream, 


A211; 
cream, A212 
LLIOTT, 8. 
A50 
XLLIS, N. R., pasteurization of goats’ milk, 
A109 
ELVEHJEM, C. A., 


mold content and quality of 


i) 


D., bacteriological air 


analysis, 


_ 


pasteurized milk, A21; 
nutritive value of milk, A57; nutritional 
milk, A167; fortification of 
foods with vitamins and minerals, A195 


value of 


ENGLAND, C. W., antioxygenic effect of oat 
flour, A130; small electric holder type 
pasteurizer, A175 

-RB, J. HOFFMAN, food value of ice cream, 


<9 


A27; superheated condensed milk, A102; 
conserving chocolate coating, A171; in 
fluence of 


homogenizing pressures on 


dryness of ice cream, A197; sweetening 
agents for ice cream, A259 

ERB, RALPH E., blood plasma-ascorbie acid 
of the A136; effect of the 


gonadotropic substance on blood plasma- 


bovine, 


aseorbie acid, A268 

‘RDHEIM, M., incidence of right and left 
horn pregnancies, A209 

SREKSON, J. A., 
thermoduric organisms, A108 
ERICKSON, F, J., 


seasonal variations in 


_ 


germicidal action of 
sugars and acids, A143 

EsMonp, C. W., 

Evans, H. M., 
arations, All2 

EVERSOLE, W. J., 


A258 


influence of lactogenic prep 


ice cream sales, 


lactation in adrenal- 


ectomized rats, A272 
Ewine, H. E., JR., 


transmission of mastitis, A310 


relation of flies to 


Fasray, F. W., germicidal action of 
sugars and acids, A143; dispensing of 
frozen dairy products, A168; sanitizing 
milking machines, A172; frozen desserts 
sanitation, A222; ice cream sanitation, 


A256; thermoduric organisms, A320 











FAIRES, E. W., grazing for dairy cows in 
the sandhill region, A217 

Faitu, W. L., operation of batch extrac 
tors, A41 

FARRALL, ARTHUR W., dairy engineering, 
A117; care of equipment, A235; care 
and use of homogenizers in making ice 
cream mix, A313 

FARRELL, MICHAEL A., cultivation of Strep 
tococcus fecalis, A3 

Faust, F. H., conservation of freon, A153 

FEEMSTER, Roy F., milk-borne disease, A53 

FEIN, M. L., pyrolysis of lactie acid deriv- 
atives, A162 

FEINGOLD, RuBIN H., laboratory sampling 
of homogenized milk, A320 

FINCKE, M. L., caleium utilization, A20 

FINNER, W. F., trends in dairying, A233 

FisHer, C. H., pyrolysis of lactie acid 
derivatives, A162 

Fircu, C. P., suspicious agglutination re 
actions, A215 

Fitcu, F. W., family milk cow, A288 

Fitcn, J. B., hay erop silage, A251 

Fiora, C. C., method for making cheese, 
A92 

Fotey, Epwarp J. 
cocci in milk samples, A192 

Fouey, JOHN J., iodized milk, A56 

Fouiey, 8S. J., initiation of lactation by 
diethylstilbestrol, A137; experimental 


, detection of strepto- 


teat and mammary development and 
lactation, A323 

FooTe, FRANKLIN M., health leadership, 
A76 

Forses, THOMAS R., mammary stimulation 
by testosterone, A266 

ForsLew, J. H., layout for paper con- 
tainer equipment, A105 

Forster, E. H., care of equipment, A234 

FortTNEY, B. P., delivery problem, A26 

Foster, Epwin M., bacteriology of brick 
cheese, A45; bacteriology of brick 
cheese, A46 

Foster, J. E., ascorbic acid of ewes’ blood, 
colostrum and milk, A287 

FouRNELLE, H. J., coliform bacteria in ice 
eream, A81 

Fouts, E. L., evaluations of flavor defects 
of butter, cheese, milk, and ice cream, 
A142 

Fox, WILLIAM K., detecting and locating 


A336 AUTHOR INDEX OF ABSTRACTS 








the source of thermoduric organisms, 
A158 

FRANCIS, A. E., isolation of streptococci, 
A5 

FRANDSEN, J. H., food value of ice cream, 
A27; homogenized milk, A32; pasteuri- 
zation requirements, A182 

FRANKLIN, U. D., bactericidal treatment 
of milking machines, A288 

Fraps, R. M., foreed ovulation, A270; 
induction of ovulation, A271 

FRAZIER, WILLIAM C., bacteriology of brick 
cheese, A45; bacteriology of brick 
cheese, A46; characteristies of lactic 
acid bacteria, A86; characteristics of 
lactic acid bacteria, A87; bacteriological 
problems of pasteurization, A176 

FREEMAN, SMITH, nutritive value of butter- 
fat, A141 

FREEMAN, T. R., food value of ice cream, 


o7 
Aas 


Fritz, J. C., oxidative destructions of 
vitamin D, A307 

FROKER, R. K., organization in the dairy 
industry, A139; paying for fat and 
solids-not-fat, A291 


Ganey, SAMUEL, methods for com- 
pensating routemen, A225 

GARDNER, W. U., mammary growth, A111; 
mammary growth, A272 

GAREY, JOHN C., bacteriology of brick 
cheese, A45; bacteriology of brick 
cheese, A46 

GARRETT, O. F., development of oxidized 
flavor, A200; measuring dissolved oxy- 
gen, A306 

GAUNT, ROBERT, lactation in adrenalec- 
tomized rats, A272 

GAYLEY, Rosert I., accidents don’t hap- 
pen, A132 

GELPI, A. J., the effects of cooling on the 
quality of milk, A223; quality of milk, 
A319 

Gisson, C. A., cheddar cheese yield, A161 

Gipson, D. L., homogenized milk, A179 

GiBson, T., the microcoeci of milk, A245 

GIESEKER, LEONARD, lignin and cellulose 
content of grasses, A127 

GLAZIER, LYNN R., cultured buttermilk, 

A31; handling cream, A129 














AUTHOR INDEX 


GLoBE, E. F., spoilage by mold and bac- 
teria, A329 

GoLpInG, N. 8., quality of year-old vacuum- 
canned cheddar cheese, A213 

Gomez, E. T., mammary gland develop- 
ment, A110 

GouLD, I. A., influence of rancidity on the 
fat test, A62; acidity test of sour cream, 
A62; quality of retail butter, A189; 
moisture test for cheese, A190 

GRAHAM, V. E., film-forming yeasts, A122 

GRANLUND, W. T., are standard costs prac- 
tical, A225 

GRAVES, L. M., electric refrigeration on 
dairy farms, A253 

Graves, R. R., milk yields of individual 
quarters, A297 

GREENE, R. R., uterine distention and lac- 
tation, A110 

GREISEN, ELIZABETH CHASE, variability in 
streptococci, A49 

Gress, G. C., plastics as industrial ma- 
terials, A51 

Grigssy, R. M., New Orleans market for 
fluid milk, A200 

Grim, GEORGE W., reciprocal inspection, 
A228 

GUERRANT, N. 
tion, A115 

GuILBerT, H. R., nutritional reproductive 
failure, A120 

Gurnrir, E. 8., determination of dissolved 

A18; method for 

of butter, A141; 
oxidized flavors and vitamin C, 
deaeration of milk, A224 

GUTIERREZ, M., freezing point of carabao’s 
milk, A67; adulteration of milk, A68 


B., carotene in calf nutri- 


oxygen, estimating 
deaeration, 


A182; 


quality 


Hapary, GIDEON, flavored milk 
drinks, A29 

Haptey, Faitu P., peroxide production by 
streptococci, A3; influence of sulfanila- 
mide on streptococci, A4 

HADLEY, PHILP, peroxide production by 
streptococci, A3; influence of sulfanila- 
mide on streptococci, A4 

HAGUE, ELEANOR, isolation of biotin from 
milk, A191 

Haie, C., vitamin A deficiency in infants, 
A253 


OF ABSTRACTS A337 

HALL, 8S. R., cystic pituitary in young cat- 
tle, A249 

Hau, V. L., simplified designs for glass 
milk bottles, A106 

HALLER, H. S., pasteurization of goats’ 
milk, A109 

HALLIDAY, NELLIE, thiamine in milk, A22 

HALLMAN, L. F., effect of vitamin A in- 
take on blood and milk carotene, A220 

HALPIN, J. L., oxidative destruction of 
vitamin, D, A307 

HALTON, P., skim milk and baking quality, 
A97 

HAMILTON, T. S., energy utilization by 
ealves, A100; milk solids and bread en- 
richment, A309 

HamMeER, B. W., bacteriology of cheese, 
A16; distribution of pseudomonas put- 
refaciens, A91; salt in butter, a micro- 
method, A159; -diacetyl and acetylmeth- 
ylearbinol unsalted butter, A209; 
flavor development in salted butter, A279 

HAMMERBERG, D. O., milk marketing in 
Connecticut, A292; milk marketing in 
Connecticut, A294 

Hanp, Davip B., determination of dis- 
solved oxygen, A18; deaeration, oxidized 
flavors and vitamin C, A182; 
of milk, A224 

HANKINSON, C. L., purification of rennin, 
A43 

HANSEN, H. C., 
poisoning, Al 

HANSEN, LORENZ, studies with sulfabena- 
mide, A284; studies with sulfabenamide, 
A285 

HANSEN, P. ARNE, stimulating the growth 
of lactobacilli, A88 

HANSSON, ARTUR, effect of age at calving 
on growth and production, A27§ 

HARDENBERGH, JOHN G., quality milk pro- 
duction, A290 

Harbin, C. M., analysis of fluid markets 
in Indiana, A202; supply and utilization 
of milk in Indiana, A203; paying for 
fat and solids-not-fat, A291 

HARMON, E. M., consumer education, A55; 
more milk in the diet, A166 

HARRIS, ELuis, cereal enriched by iron, 
ealeium and vitamin B,, A149 

Harris, LEsuie J., vitamin methods, A147 


in 


deaeration 


hydrochloric acid gas 








A338 AUTHOR INDEX 


Harrison, C. M., white clover 
A125 


HARRISON, J 


pastures, 


., Volatile acids of cheese, A93; 
commercial starters, A247; sodium hypo- 
chlorite for disinfection, A254 
HARRISON, R. W., lactobacilli 
(IIIT); A118; lactobaeilli 
(IV); A118; action of synthetie deter 
A208; 


studies on 


studies on 


gents on bacteria, bactericidal 


action of detergents, A208 
Hart, E. B., milk in national health, A287 
HART, the 


problem, A66 


HaARoLp P., special delivery 

HARTMAN, G. H., development of oxidized 
flavor, A200 

HARTMAN, CARL G., 
A33 

HARTMAN, G. H., 


action of progesterone, 


measuring dissolved ox- 
ygen, A306 

HARTMEN, FRANK A., 
cortex, A271 


function of adrenal 


Hasson, Ray, estimating bacterial popu- 
lations, A301 

Hastines, E. G., film-forming yeasts, 
A122; bacteriological principles of pas- 
teurization, A177 

Havag, 8. M., vitamin A content of butter, 
A310 

Hay, JAMES R., sulfanilamide intrammary 
injections in mastitis, A309 

HEpRICcK, T. 
earbinol in unsalted butter, 


I., diacetyl and acetylmethy] 

A209 

HENDERSON, H. O., chemical composition 
of the blood of dairy cattle, A116; feed- 
ing and the development of mastitis, 
A192 

HENDERSON, J. L., preventing off-flavors in 
dried milk, A147; 


streptococci, A148; reaction of oleic acid 


study of hemolytic 
with oxygen, A281; off flavors in dried 
whole milk, A308 

HENING, J. C., homogenization of ice cream 
mixes, A59; oiling off of frozen cream, 
A314 


HENLE, GERTRUDE, metabolism of bovine 
spermatozoa, A119 
Henry, K. M., skim milk and _ baking 


quality, A96 
HERREID, E. O., 
A263 


HERRINGTON, B. L., 


oxidized flavor in milk, 


studies of lipase action, 


OF ABSTRACTS 


A43; 


studies 


A44; 


studies 


studies of lipase action, 
of lipase action, A44; 
of lipase action, A44 

HeRZFELD, H., metallie flavored milk, A130 

HESLIN, WILLIAM, JR., milk vending, A72 

HIBBEN, ROBERT C., activities for the year 
1941, A22; the year’s work, A61; 
cream and farm economy, A310 


ice 


HIGGINBOTTOM, CONSTANCE, methylene blue 
and resazurin tests, A245 

HIGHTOWER, L. P., 

HILEMAN, J, 


undulant fever, A53 
Sabeock test, 


A83; high-temperature, short-time pas 


L., errors in the 

teurization, A173 

Himwicu, H. E., composition of milk of 
the monkey, A18 

HIRAMOTO, N.,, 


waves, A72 


irradiation with ultrashort 
Hiscock, IRA V., methods of milk control, 
A182 
Hiscox, E. 
A93; 
A247; 
ripening, A248 
Hitcnucock, J. A,, 
A295 
HLYNKA, I., milk lipase, A48 
Hopce, H. M., 
baeilli, A&86 
HoECKER, W. H., salt 
method, A159; 
salted butter, A279 
HorrMan, A. C., 
industry, A139 
HorrMan, W. K., paint in the dairy plant, 
A233 
HOFMANN, KLAUS, isolation of biotin from 
milk, A191 
HouLapAy, K, M., 
eorrosion control, A152 
HoLpaway, ©. W., metabolism stalls, A45 
Hour, E., supply responses in milk pro- 


R., volatile acids of cheese, 
Portuguese sheep’s milk cheese, 


evolution of gases during cheese 


reducing truck mileage, 


differentiation of lacto- 


in butter, a micro- 
flavor development in 


organization in the dairy 


chemical treatment for 


duction, A223 
HOLLAND, R. 
tion, A150 
HOLLENDER, H. 


F., ‘‘quick-time’’ pasteuriza- 


A., use of antioxidants in 

milk, A44; 
quality of powdered milk, A281 

Houuey, C. P., flakice machines, A77 

HoLM, GeorGE E., determination of citric 
acid, A123 


powdered whole keeping 








AUTHOR INDEX 


HouMEs, A. 
ascorbie acid content of milk, A196 
HouMEs, J. A 


D., relation of production to 


., scale and corrosion control, 


A154 
Hoop, E. G., milk lipase, A48; wrapping 
and packing butter, A90; cheddar 


cheese yield, A161 


Hooper, J. H., oxidative destruction of 
vitamin D, A307 
HornsBy, H. E., immunization against 


trypanosomiasis, A282 
HORRALL, B. E., 

products, A117; 

A128 
HOsKISsSON, W. 


phospholipids in dairy 


sweeteners in ice cream, 


iu 
shrinkage in ice cream, A197 

HOSTETLER, E, H., ascorbic acid of ewes’ 
blood, colostrum, and milk, A287 

HorcuHkiss, ROLLIN D., production of bae- 
tericidal substances, A88 

Houston, J 
A96 

Hoy, W. A., bacteriological examinatioi of 
milk cartons, A244; life of milking ma- 
chine rubbers, A254; 
tion, A263 

HvuFFMAN, C, 
A54; 
A&2; 
A100; anterior pituitary and fat per 


factors affecting 


., Skim milk and baking quality, 


chlorine steriliza- 
F., effect of feeding dyes, 
of alfalfa 


studies in 


nutritive value hay, 


magnesium calves, 
centage, A136; cobalt deficiency in dairy 
eattle, A219 

HuME, C. M., detection of mastitis, A8 

ITUNTER, G., surface taint butter, A121 

Hurst, V., lactogenic hormone of adrenal, 
A269; of thyroid to 
A273; laetogenic content of pituitary, 
A326 

Hurtz, L. E., dairy foods, A61 

HUTCHINGS, BRIAN L., activity of vitamin 
3, for bacteria, A88 

Hynes, L. J., ice cream substitutes, A62 


relation growth, 


I omaneane LOUISE P., mammary 
gland development, A327 

IRVINE, O. R., of 
cheesemaker, A162 

IrvVING, J. O., plate count and methylene 
blue test, A315 

IveRSON, C. A., trade barriers, A60 

ivy, A. C.. of butterfat, 
Al4l 


tests interest to the 


nutritive value 


OF ABSTRACTS A339 


ACK, E. L., structure of milk, A30; pre 
venting off-flavors in dried milk, A147; 
pasteurization of churning cream, A161; 
physical structure of milk, A176; off 
flavors in dried whole milk, A308 
JACKSON, Roscoe B., mammary carcinoma 
incidence, Al12 
JACOB, M. MOREIRA, eradication and con 
trol of mastitis, A99; Portuguese sheep’s 
milk cheese, A247 
JACOBS, HOWARD, cereal enriched by 
calcium and vitamin B,, A149 
Jacoss, Morris B., war gases, A242 
JAFFE, SIDNEY, France goes hungry, A41 
JAMEISON, M. C., recognition of the blue 


iron, 


green Pseudomonas, A159 
JENKINS, HERBERT, comparison of micro- 
scopic and plate counts, A180 
JENNINGS, L. F., inexpensive bacteriologi 
eal ineubator, A119 
JENNINGS, J. R., promotional work in milk 
control, A184 
JENSEN, CC. W., vitamin A and carotene 
the ealf, A84; 


relationships of avitaminosis A to vita 


requirements of dairy 
min C in the young bovine, A194 
JENSEN, O. G., determination of nicotinic 
acid, Al9 
JEPPSON, EDWARD M., effects 
stilbestrol 


of 


mammary 


testos- 


terone and on 


gland, A325 
JERSILD, MORGENS, cytophagie reaction in 
diagnosis of Brucella infection, A8 
Jouns, C. research the resazurin 


K., on 


test, A202; behaviour of resazurin in 
milk, A291 

Jouns, I. B., salt in butter, a micro 
method, A159 

Jounson, C. R., determination of phos 
phorus, Al2é 

JOHNSON, O’NEAL M., ice cream sales, 


A222 

JOHNSON, 8S. M., supply of milk from Ver- 
mont plants, A317 

JOHNSTON, C., effect of vitamin A 
on blood and milk earotene, A220 

JoHNSTON, JAMEs P., milk in the army, 
A55 

Jones, C. H., feeding values of silages and 
hays, A286 

JOSEPHSON, D. V 
flavor, A70; cleaning compounds, A289 


intake 


. preventing oxidized 








A340 AUTHOR INDEX 


JOURNAL OF DAIRY RESEARCH, review of 
the progress of dairy science, A302 

JUDKINS, H. J., 
industry, A77 

JUNG, F., 


the college graduate in the 


vitamin C of dried milk, A57 


Kaxavas, J. C., sulfanilamide intram- 
mary injections in mastitis, A309 
KANTER, AARON E., 
and stilbestrol on mammary gland, A325 
KARNOFSKY, DAVID, lactation in the albino 
rat, A136 
< ASABACH, 


effects of testosterone 


— 


— 


of 


mammary 


Harry Y., effects 
stilbestrol 


testos 


terone and on 


gland, A325 


Kato, Y., constituents of normal breast 
milk, A67 
KATZNELSON, H., inhibition of micro 


organisms, A159 

Kay, H. D., the phosphatase test, A10 

KEEFER, CHESTER S., distribution of hemo 
lytic streptococci, A5 

KEENER, H. A., 
A115 

KELLY, MARGARET D., suspicious aggluti 


carotene in calf nutrition, 


nation reactions, A215 

KELTING, M., separating sour cream butter- 
milk, A130 

KEMP, MURIEL, better cleaning, A74 

KENDALL, E, C., 
mized rats, A272 

KeErBy, GrAcE P., culture media for bru- 
cella, A98 


lactation in adrenalecto 


KERRIGAN, SYLVIA, effects of estrogens, 
A266 

Kisuer, H. H., relation between organ 
weight and body weight in animals, 
A205; growth and development of 
domestic animals, A205; _ pituitary 


weight in rabbits, A27 


KIERMEIER, F., butter quality, A121 
KILLHAM, B. J., 
eattle, A219 
KIMMER, W. H., mastitis, A164 


cobalt deficiency in dairy 


KINDER, FAYE, availability of iron of 
cocoa, A48 

KING, FLORENCE B., fats and oils, A127 

KIRK, MARY MANN, determination of 


ascorbic acid, A19 
KLEIBER, M., bloat in cattle, A284 
KNAyYsI, G., determination of free fatty 
acids in milk, A141; method for estimat 


OF ABSTRACTS 


ing quality of butter, A141; basic dyes 
for measuring hydrolysis of fat, A142 
KNECHTGES, JOHN W., corn syrup solids, 
A311 
KNOWLES, F, W., frozen foods locker, A153 
KoBayAsI, K., constituents of 
breast milk, A67 


normal 


KOENIG, RuTH ADELE, determination of 
phosphorus, A123 
KoGER, MARVIN, relation of thyroid to 


2 


growth, A273 
KOLMER, JOHN A., immunization with heat- 
killed vaccine, A124 
Kon, S. K., skim milk and baking quality, 
A96 
KOosER, STEWART A., growth requirements 
of brucella, A6 
Kosikowsky, F. 
A70 


V., cultured skim milk, 


KRAMKE, FE, H., oxidative destruction of 
vitamin D, A307 
Krauss, W. E., preservation of grass 


silage, A165 
KREIDLER, WILLIAM A., studies with sulfa- 
benamide, A284; studies with sulfabena- 
mide, A284 
KRISTAL, FRANK A., pumps, A301 
VLADIMIR N of 
lipase action, A43; studies of lipase ac 


KRUKOVSKY, . Studies 
tion, A44; studies of lipase action, A44; 
studies of lipase action, A44; carotenoid 
content of milk fat, A47; determination 
of free fatty acids in milk, A141 

Kuuert, W. J., administration of state milk 
eontrol, A107 

KuURzZROK, LAWRENCE, use of estradiol to 
prevent lactation, A325 


1 scawen C, E., creamery problems in 
war-time, A177 

LAMASTER, J. P., 
in the sandhill region, A217 

LAMPERT, L. M., Babcock-test reading de- 
vice, A180 


LANE, C. B., bacteriology of cheese, A16 


grazing for dairy cows 


LANE, ROBERT, laboratory pasteurization, 
A262 

LAQUEUR, G. L., effects of testosterone in 
spayed female rats, A269 

LAss, PAUL M., inhibition of lactation by 
methyl testosterone, A296 








AUTHOR INDEX 


LATHROP, FREDERIC W., undulant fever, 
A283 
LATTIMER, J. E., a new order in the mak- 
ing, A323 
Law, L. W., 
dence, A112 
LAWLESS, JAMEs S., peach ice cream, A27 
LEATHEN, WILLIAM W., peroxide produc- 
tion by streptococci, A3 
LEBER, HENRY, high-temperature, 
time pasteurization, A173 
LEEDER, J. C., oxidized flavor in milk, A263 
LEIGHTON, ALLAN, stabilizers, 
A101; sugar in ice cream, A198 
LEONARD, SAMUEL L., effect of hormones 
A35; 
hypophysectomized 


mammary carcinoma inci- 


short- 


ice cream 


on glands, 
growth 


A110; growth of mammary glands of 


mammary mammary 


in rats, 
hypophysectomized rats, A269 

LEPARD, O. L., influence of inbreeding on 
birth weight, growth, and type, A279 

LEVINE, JOSEPH, laboratory sampling of 
homogenized milk, A320 

Lewis, A. A., selection for conformation, 
A83; development, 
A110; lactogenie content of pituitary, 
A113; growth of the male guinea pig 
mammary A231; mammogen 
gland growth in rabbit, A271 

Lewis, J. M., vitamin A deficiency in in- 
fants, A253 

LEWIS, WARREN K., industrial chemistry 
of colloidal and amorphous materials, 
A301 

Ligutroor, E. C., magnesium studies in 
calves, A100 

Linp, H. E., milk-borne typhoid outbreak, 
A164 

LINDNER, MANFRED, glutamine and glu- 
tamic acid as growth factors, A244 

Linpquist, H. G., cultured buttermilk, A31 

LISLE, MARGARET, gonad-stimulating po- 
tency of pituitary, A111 

List, W. H., JR., barricades to business, 
A60 

LITTLE, LAWRENCE, control of milk quality, 
A319 

LitTLe, RALPH B., treatment of strepto- 
coccic mastitis, A216 

Live, L., activity 


mammary gland 


gland, 


antigenic of brucella 


abortus, A216 
LIVINGSTON, SEYMOUR, use of estradiol to 
prevent lactation, A325 





OF ABSTRACTS A341 

Logan, Lt. Cot. Pau P., our army, A25 

Lona, H. F., distribution of Pseudomonas 
putrefaciens, A91 

LORENZ, K. P., plate contamination, A49 

LovELACcE, F. E., proteinaldehyde plastics, 
A249 

LOWE, BELLE, frozen fruit and vegetable 
research, A298 

Lucas, P. 8., food value of ice cream, A27; 
directions for ice cream sweeteners, A199 

Lupwick, T. M., factor causing the let- 
down in milk, A185 

LunpquistT, N. S., vitamin A and carotene 
requirements of the dairy calf, A84 

Lyons, WM, R., estrone and progesterone 
I, A38; 
A38; influence of lactogenic prepara- 
tions, A112 

LYTHGOE, HERMAN C., laboratory pasteur 
ization, A262 


estrone and progesterone II, 


Macvowaxp, THE RIGHT HONOR- 
ABLE MALCOLM, M.P., address, A61 

MACLEOD, JOHN, metabolism and motility 
of spermatozoa, A36 

MACMORINE, HILDA G., 
agar, A119 

McBRIDE, GorDON W., how to tell color, 
A41; fats and oil supplies, A304 

McCann, Rovup, the dry milk situation, 
A20 

McCHESNEY, E. W 
cium and phosphorus, A127 

McCLESKEY, C. 8., the effects of cooling 
on the quality of milk, A223; quality of 
milk, A319 

McCo.tium, E. 
A128 

McDOWELL 
tose, A95 

McDOWELL, 
A8 

McFARLAND, V. H., microorganisms at sub- 
freezing temperatures, Al4 

McFARLANE, W., D., after winning the war, 
A187 

McGinty, DANIEL A., estrone and prog- 
esterone I, A38 

McGovERN, E. W., chemical effects in re- 
frigerating systems, A236 

McHare, ORMSBY, iodine in nutrition, A58 

McINTYRE, G., white clover pastures, A125 


reclamation of 


-, metabolism of eal- 


V., fortification of milk, 
A. K. R., estimation of lac- 


, 


F. H., detection of mastitis, 











A342 


FRED F., 
sperm, A89; ‘respiration rate of sperm, 
A90 

McKInNnNey, RvutTH A., bacteriostatie action 
of sulfonamide, A4 

MACK, M. J., 
of butter, cheese, milk, and ice cream, 
A142 

Macy, H., coliform bacteria in ice 


McKENZIE, respiration rate of 


evaluations of flavor defects 


cream, 
A81; seasonal variations in thermoduric 


organisms, A108 


Macy, Icre G., nutrition and chemical 
growth in childhood, volume I; evalua 
tion, A277 

MADSEN, L. L., cystic pituitary in young 
cattle, A249 


MABLE, D. G., undulant fever, A282 
MalIrR, F. X., butter quality, A121 
MALLMANN, W. L., bacteriostatic effect of 
A500; 


locating the source of thermodurie organ 


oxidizing agents, detecting and 
isms, A158; disinfectants in the control 
of mastitis, A193 

MALONE, J. 
A228 

MANDT, 


F., reducing operating cost, 


Pau. H., 
last longer, A152 
Marcus, A. G., milk in defense, A56 
MARKLEY, RICHARD, JR., farm 
ing, Al51 
MarQuarpt, J. C., curd strength of evap 
orated milk, A811; 
A9?2; 
cheeses, A93; determining fat in homog 
enized milk, A129; smoked cheese, A146; 
soft curd milk, A265; calcium oxide and 
A280 
MaktT, L. T., spray ponds and draft towers, 
A76 
MATHEWS, C. A., 


make your equipment 


milk cool 


Italian cheese varie 


ties, composition of cheddar 


sugar in cheese manufacture, 


milk yields of individual 
quarters, A297 

MARTIN, F, E., eradication of streptococcic 
mastitis, A250 

MARTIN, W. H., 
Al; comparison of ice cream stabilizers, 
A196 

MARVIN, G. G., corrosion of metals, A187 

MAsurovsky, R. I., 
mix, A24; testing flavors, A25; the body 
of ice cream, A171; sugar and sherbets, 


A222 


mold content of cream, 


homogenization of 


AUTHOR INDEX OF ABSTRACTS 


Masukovsky, B. I., chemical sterilization, 
A312; conserving sugar, A311 

Mattick, A. T. R., eradication and control 

A99; 


for disinfection, A254; 


of mastitis, sodium hypochlorite 
plate count 2nd 
methylene-blue test, A315 
MatTrTrson, F., effect of vitamin A intake 
on blood and milk carotene, A220 
MAUDLIN, EARLE, new quick freezer, A28 
MEAD, 8S. W., bloat in cattle, A284 
MEANWELL, L. J., 
starters, A248 
MECcRCH, KEN ForREST, ice cream pies, A60 
MEEHAN, JAMES H., right merchandising, 
A172 
MEITEs, 


bacteriophage in cheese 


JOSEPH, lactogenic content of 
A204; 


hormone in postpartum urine, 


pituitaries, assay of lactogenic 
A204; ef 
feet of estrone on lactogen content in 
A230; 


the initiation of lactation, A267; 


pituitary, mechanism controlling 
mecha 
nism controlling the initiation of lacta 
A268; 
A269; 
controlling lactation, A326 
MELLON, RALPH R., bacteriostatic action of 
sulfonamide, A4 
MELVILLE, DONALD B., 
from milk, A191] 
MENZzYU, Koraro, effect of visible light on 
milk, A72; 
milk secretion, 


tion at parturition, lactogenic 


hormone of adrenal, mechanism 


isolation of biotin 


secretion of mechanism of 
A73; anterior pituitary 
and the mammary gland, A73; effect of 
A73; 
adrenal and the mammary glands, A74 
MESSER, FREDERICK, 


hormones on mammary gland, 

metabolism of cal 
cium and phosphorus, A127 

MEULEMAN, W. L., anterior pituitary and 
fat percentage, A136 

MEULEN, E. VANDER, white clover pastures, 
A125 

MEYER, K. F., 
A7 

MeveER, T. R., milk-borne typhoid outbreak, 
A164 

MICKLE, FRIEND LEE, bacteriological study 
of market creams, A158; quality of mar- 
ket cream, A264 

MIGHELL, R. L., trends in dairying, A233 

MILLER, BENJAMIN F., action of synthetic 

A208; 

cidal action of detergents, A208 


infections due to Brueella, 


detergents on bacteria, bacteri- 








AUTHOR INDEX 


MILLER, P. G., passage of liquids into the 
rumen, All5 

MILLER, P. L., fluid milk markets and lend- 
lease, A108 

MILSOM, DOUGLAS, 
grasses, A126 

MINER, R. K., 
tion, A150 

MINERT, K, R., 
A255 

MITCHELL, H. H., energy utilization by 
calves, A100; food value of dairy prod- 
ucts, A166; milk solids and bread enrich- 
ment, A309 

MITCHELL, HELEN §&., availability of iron 
of cocoa, A48 

MITCHELL, JOHN W., gonadotropic mate- 
rial from plants, A274 

MIXNER, JOHN P., assay of mammogen, 
A35; growth of mammary lobule-alveo- 


earotene in feed 


” 


**quick-time’’ pasteuriza- 


properties of ice cream, 


lar system, A112; stimulation of mam- 
A231; 
progesterone-like activity of some steroid 


mary lobule-alveolar growth, 
compounds, A268; pituitary weight of 
rat, A273; effect of thyroxin on mam 
mary growth, A326 

Monr, W., aroma of butter, A120; storage 
butter, A120; separating sour cream but- 
termilk, A130 

MOLDAVAN, A., detection of thermoduric 
and thermophilic bacteria, A302 

MONTGOMERY, G,. L., food demand, A41 

Moore, C. M., 
equipment, A238 

Moore, EArt N., feeding and the develop- 
ment of mastitis, A192 

MorGan, B. B., incidence of Trichomonas 
fetus, A215 

MorGANn, MAx E., mastitis and the plate 
count of milk, A163; mastitis and the 
plate count of milk, A193 

Morris, C. 8., eryophilie bacteria, A245 

Morrison, R. W., mold content of cream, 
Al 

MorTENSON, W. P., milk delivery and tire 
shortage, A322 

Moss, CLARENCE, 
test, A83 

Moss, F. J., pasteurization of milk, A178 

Moyer, JAMEs A., refrigeration, 2nd edi- 
tion, A2 


cleaning and _ sterilizing 


errors in the Babcock 





A343 


OF ABSTRACTS 


MUELLER, W. S., chocolate milk, A13; 
availability of iron of cocoa, A48 
MULLER, RALPH HoLcoMBE, methods of 


chemical analysis, A18 

MUNSELL, HAZEL, E., riboflavin content of 
common foods, A196 

Murpock, F. R., legume silage, A148 


Naerry. S. F., elinical effects of estra- 
diol and diethylstilbestrol, A325 

NAJJAR, Victor A., determination of ribo 
flavin, A95 

NALBANDOV, A., ovulation and its relation 
to estrus in cows, A296 

NEASHAM, E, W., profits from dairy herds, 
A218 

NEAVE, F. K., the phosphatase test, A10; 
life of milking machine rubbers, A254; 
chlorine sterilization, A263 

NEHER, B. H., forced ovulation, A270 

NEIGHBORS, DEWITT, brucellosis, A53 

NELSON, F. E., mold content of cream, Al 

Nessit, M. E., relationships of avitamino 
sis A to vitamin C in the young bovine, 
A194 

NETER, ERWIN, action of sulfanilamide, A3 

NEWMAN, F. 8. J 
tion of cream and butter, Al5 


., the phosphatase reac 
NICHOLAS, JOHN E., tests on refrigerated 
milk, A260 


NicHots, R. E., the resazurin-rennet test, 


A181 

NICOLET, BEN, hydroxyglutamic acid in 
milk proteins, A191 

NrEtson, G. L., sanitizing milking ma 


chines, A172 

Niuson, H. W., nutritive value of agar and 
Irish moss, A21 

NINOW, GEORGE, the two-quart bottle and 
gallon jug, A105 

NissBet, J, C., milk and men, A31; milk 
and human nutrition, A57 

NIVEN, C. F., JR., variability in strepto- 
eoeci, A49; variability in streptococci, 
A85 

NoFsINGER, D. E., laboratory control, A31 

Nouz, C. I., of 


determination nicotinic 


acid, Al9 
No.te, L. W., market for dry milk, A96 








A344 AUTHOR INDEX 

Nutta.L, J. P., effect of shark-liver oil on 
vitamin A of milk, A165 

Nystrom, A. B., dairy cattle breeds, A246 


s* C. L., salt in butter, a micromethod, 
A159 

OLSEN, M. W., foreed ovulation, A270, in- 
duction of ovulation, A271 

O’MALLEY, C. M., thiamin and riboflavin 
content of milk, A251; effect of light on 
riboflavin solutions, A306 


Parey CHAS., 
A263 
PALMER, C. 

injections in mastitis, A309 
PALMER, H. J., processed cheese, A51 
PALMER, L. S., purification of rennin, A43 
PARKER, HorRATIO N., 
eases affecting man, A164; dairy farm 
methods, A253 
PARKER, L. W., milk marketing in Con 
necticut, A294 
PARKER, M. E., 
cleansers, A186 


chemical taste in milk, 


C., sulfanilamide intrammary 


communicable dis 


corrosion tests on acid 

PATTEN, A. R., lignin and cellulose content 
of grasses, A127 

PEDERSON, C, 
spots in cheddar cheese, A305 

PELUFFO, C. A., coliform bacilli related to 
salmonella, A144 

PERSONIUS, CATHERINE 
cheese, A281 


PETERSEN, W. E 


S., organisms causing rusty 


J., Wisconsin 

., effect of inhaled sub 

milk A43; factor 
causing let-down in milk, A185; effect 
of 
gland, A270 

PETERSON, W. H., activity of vitamin B, 
for bacteria, A88 

PETERSON, W. J., 
tractors, A41 

PHILLIPS, P, H., vitamin A and carotene 
requirements of the dairy calf, A84; re- 
lationships of avitaminosis A to vitamin 
C in the young bovine, A194 

PHILLIPS, ROSEMARY, milk-borne typhoid 
outbreak, A164 

PLAGGE, H. H., frozen fruit and vegetable 
research, A298 


stances on flavors, 


hormones and drugs on mammary 


operation of batch ex 


OF ABSTRACTS 


PLASTRIDGE, W. N., mastitis and the plate 
count of milk, A163; mastitis and the 
plate count of milk, A193 

POLLACK, MAXWELL A., 
glutamie acid as growth factors, A244 

PLETCHER, F, H., milk, A57 

POUNDEN, W. D., relationships of avita- 
minosis A to 
bovine, A194 

POWELL, J., skim milk and baking quality, 
A96 

PowELL, R. C., JR., ketosis in dairy cattle, 
A215 

Powers, M. J., control of pH in canning, 
A78 

Pratt, A. D., metabolism stalls, A45 

PRICE, WALTER V., Wisconsin cheese, A281 

PRILL, EDWARD 
A248 

ProvAN, A. L., control of pasteurized milk, 
A69; methylene blue and resazurin tests, 
A264 


glutamine and 


vitamin C in the young 


A., autoxidation of fats, 


Prucua, M. J., thermodurie bacteria in 
milk, A261 

Qvesxen, E. G., safe drivers, A75 

QUINLAN, Roy K., vending, A133 

QuIRIE, Ross J., homogenized milk, A179 


R ABUFFO, VINCENT M., ice cream 
tarts, A102; market for ice cream, A23; 
product costs, A24; ice cream in the last 
war, A169; retail prices, A170 

RAGSDALE, A. C., 


of domestic animals, A205 


growth and development 


RANKIN, A. D., absorption from the rumen, 
A185 

RANTZ, LOWELL 
lytic 


A., distribution of hemo- 

streptococci, A5; the hemolytic 
streptococci, A49 

RATCHFORD, W. P., pyrolysis of lactic acid 
derivatives, A162 

Rav, K. Govinp, vitamin A and C in cow’s 
milk, A101 

Ray, S. N., vitamin A and C in cow’s milk, 
A101 

REECE, 
on 


effect of hormones 


growth in hypophysectomized rats, A110; 


RALPH 
ma mmary 


P.. 


glands, mammary 








AUTHOR INDEX 


weight of gonads following injection of 
pituitary, A230; growth of mammary 
glands of hypophysectomized rats, A269; 
influence of inbreeding on birth weight, 
growth, and type, A279 

REED, PERCY, dairy developments in the 
prairie provinces, A160 

REGAN, JOSEPH C., sonized soft curd milk, 
A290 

Rew, W. H. E., physical and chemical 
properties of ice cream, A255; proper- 
ties of ice cream, A255 

REINEKE, E. P., effect of thyroidectomy of 
goats, A34; response to thyroprotein, 
A36; feeding of thyroprotein, A48 

RENNER, K. M., sweetening agents in ice 
cream, A259; sweetening agents in ice 
cream, A288 

Ruopes, THOMAS J. 
ments, A85 


, industrial instru- 

Rice, J. W., bacterial population of paper 
milk containers, A318 

Rice, JoHN L., public health, A53 

RICHARDS, OWEN M., greater sales, A24 

RIcHTER, F., textile casein, A124 

RIDDLE, OSCAR, response to prolactin, A37 

Ritey, G. G. M., induction of ovulation, 
A271 

RITTER, P., cheese factory sanitation, A122 

RoapHouse, C. L., churned buttermilk, 
A261; churned buttermilk, A322 

Roserts, H. O., JR., refrigeration equip- 
ment, A28 

Roserts, I., sampling producers milk, A69 

RosBerTs, J., cooling milk on the farm, A32 

ROBERTSON, J. DouGLAs, calcium and phos- 
phorus studies in normal people, A8 

RoBICHAUX, R. P., reducing the loss of fat 
during churning, A302 

ROBINTON, ELIZABETH D., bacteriological 
study of market creams, A158; quality 
of market cream, A264 

RoEPKE, M, H., acetonemia in cattle, A213 

Rocer, D. M., control of high-temperature, 
short-time equipment, A224 


Rocers, B., ortho phosphoric acid as a 
cheese solvent, A142 

Rogers, L. A., measuring physical proper- 
ties of cheese, Al 

ROSENBERG, H. R., chemistry and physiol- 
ogy of the vitamins, A241 





A345 


OF ABSTRACTS 


RovucuE, R. C., annual producers’ meeting, 
A224 

ROWLAND, 8. J., Portuguese sheep’s milk 
cheese, A247 

ROWLANDS, A., control of pasteurized milk, 
A69; bacterial flora of milk, A263; 
methylene blue and resazurin tests, A264 

RUEHE, H. A., cottage cheese, A17 

RuGGLes, Etta K., laboratory pasteuriza- 
tion, 

RUHLAND, H. H., infusion treatments for 
mastitis control, A191 

Rute, ANNA M., immunization with heat- 
killed vaceine, A124 

RvupEL, I, W., vitamin A and carotene re- 
quirements of the dairy calf, A84; rela- 
tionships of avitaminosis A to vitamin 
C in the young bovine, A194 

Rusu, K. K., errors in the Babcock test, 
A83 

Rusorr, L. L., shark liver oil and the vita- 
min A potency of milk, A142 


Ago 


sac 


Saxzory, J. R., paper for packaging 
perishable foods, A206 

SANDERS, G. P., measuring physical prop- 
erties of cheese, Al 

SANDERSON, N. H., 
frozen foods, A6 

SaRLEs, W. B., heat resistant bacteria, 
Al4; heat-resistant and heat-loving bac- 
teria, A177; effect of water bacteria on 
quality, A226 

SATTERFIELD, G. H., relation of production 
to ascorbic acid content of milk, A196; 


sanitation of quick 


ascorbic acid of ewes’ blood, colostrum, 
and milk, A287 

SAUNDERS, FELIX, growth factor of hemo- 
lytic streptococci, A4 

SAWYER, ALBERT F., plate type evapora- 
tors in truck bodies, A274 

ScHAARS, MARVIN A., financing co-opera- 
tives, A152; chocolate milk total 
fluid consumption, A293 

ScuHacut, F. L., the resazurin-rennet test, 
A181 

ScHALLES, J. W., nutritive value of agar 
and Irish moss, A21 

ScHARF, GEORGE, estrone and progesterone 
II, A38 


and 

















A346 AUTHOR INDEX 

Scueip, M. V., foaming 
milk, A135; of homogeniza- 
tion on certain properties of milk, A134 

ScHIcK, BELA, prevention of dental caries, 
A252 

SCHNELLER, JOHN B., fiberglas insulation, 
A236 

ScHoPMEYER, H. H., physical properties of 


lactate solutions, A20 


of homogenized 
influence 


ScCHRIMPL, E., aroma of butter, A120; 
storage butter, A120 
SCHTEINGART, MARIO, ascorbic acid and 


gonadotropic hormones, A137 


ScHUMAN, Rostyn.. L., cultivation of 
Streptococcus fecalis, A3 
SCHWARTZ, CHARLES, detergents in the 


dairy industry, A185 
ScHWARTZKOPF, V., can washing, A227; 
cleaning milk cans, A292 
ScHWARz, G., 
A122 
Scotes, F. M., better cleaning, A74 
Scorr, HENRY T., milk in nutrition, A286 


SEATH, D. M., feeding and management of 


brine for cheese making, 


dairy calves, A217; profits from dairy 
herds, A218; 
dairy cattle, A218; the effects of cooling 
on the quality of milk, A223 

SEATON, H. L., organoleptic tests, A42 

SEIDMAN, J. S., new tax law, A76 

SELF, V. FLoyD, air motion in refrigerated 
spaces, A40 

Seuus, R. L., elinieal effects of estradiol 
and diethylstilbestrol, A325 

SeyMour-JONES, F. L., new foods, A78 

SHARP, PAUL F., of 
solved oxygen, A18; flavor of milk, A30; 


permanent pastures for 


determination dis- 
influence of processing on milk, A173; 
deaeration, oxidized flavors and vitamin 
C, A182; angle sanitary fitting, A188; 
deaeration of milk, A224 

SHarTtTock, P. M. F., eradication and con- 
trol of mastitis, A99; mastitis, A251 

SHaw, A. O., 
tures, A&84 

SHaw, J. 


palatability of cereal pas- 


C., acetone body metabolism of 


the lactating mammary gland, A204; 
ketosis in dairy cattle, A215 
SHEPHERD, J. B., fermentation losses of 


ensiled hay crops, A82 
SHUERING, J, J., substituting for coconut 


fat in dipping chocolate, A220 


OF ABSTRACTS 


SHERMAN, J. M., variability in strepto- 
eoeci, A49; variability in streptococci, 
A85; differentiation of lactobacilli, A86 

SHIELDs, J. B., milk solids and bread en- 
richment, A309 

SHIGLEY, J. F., sulfapyridine in treatment 
of calf pneumonia, A214 

SHINN, Leo A., hydroxyglutamie acid in 
milk proteins, A191 

SHRADER, J. H., milk inspection, A182 

SHRADER, 8S. A., determination of bromide, 
A123 

SIEVERT, C. W., effect of light on riboflavin 
solutions, A306 

Simpson, M. E., 
preparations, A112 

SIMPSON, WALTER M., diagnosis and treat 


influence of lactogenic 


ment of brucellosis, A282 

SINGLETON, J. F., the Canadian dairy in 
dustry in 1941, A177; activities of the 
dairy products board, A306 

SKERTCHLY, CLIFFORD, war-time ice cream 
in England, A169 

Skipper, H. E., shark liver oil and the vita- 
min A potency of milk, A142 

SLATTER, WALTER L., reducing mold my- 
celia in butter, A90 

SmirH, D. M., quality of milk, A319 

Situ, F. R., ultraviolet rays in the cheese 
factory, A115; sources of hemolytic en- 
terocoeci, A158 

SMITH, GAIL, 
butter, A90 

Situ, H. C., 
in uterine inertia, A214 

SMITH, L, 


reducing mold mycelia in 


intravenous calcium chloride 


E., physical and chemical prop- 
erties of ice cream, A255 

SmiTuH, LEE T., pyrolysis of lactic acid de- 
rivatives, A162 

SMITH, ROBERT 
wartime, A171 

SmvutTz, MorTON, operation of batch extrac- 
tors, A4l 

Snyper, R. 8., hydrochloric acid gas poison- 


T., ice cream delivery in 


ing, Al 
SopeEk, G. M., titratable acidity test, A201 
SoMMER, H. 
A168; corn syrup solids, A311 


H., sandiness in ice cream, 


Sotier, A. L., assay for riboflavin and 
pantothenic acid, A308 
SPANGLER, R. E., effect of diluters on 


bovine semen, A279 








AUTHOR INDEX 


SPEERT, HAROLD, action of progesterone, 
A33; effect of hysterectomy upon the 
mammary gland, A272 

SPENCER, LELAND, our milk delivery sys- 
tem, A132; for milk, 
A226; price determination, A227; distri- 
bution of milk, A293 

Spur, BERNHARD, curd number test, A81 

SQUIRES, LOMBARD, industrial chemistry of 
colloidal and amorphous materials, A301 

STANLEY, ALLAN, J., effect of diethylstil- 
bestrol on mammary development, A37 

STAPLES, C 


flexible prices 


. H., feeding and management 
of dairy calves, A217 

STARK, C. N., control of paper containers, 
A175 

STEIN, KATHRYN F., gonad-stimulating po- 
tency of pituitary, All1 

STEIN, R. W., reducing the loss of fat dur- 
ing churning, A302 

STERN, ROBERT M., characteristics of lactic 
acid bacteria, A86; characteristics of 
lactic acid bacteria, A87 

Stitts, Tom G., 
A229 

STONE, R. W., legume silage, A148 

Stout, R. E., reducing the loss of fat dur- 
ing churning, A302 

STRAND, E. G., supply responses in milk 
production, A223 

STRICKLER, HERBERT S., sodium pregnane- 
diol in urine, A37 

Stusss, E. L., antigenic activity of Bru- 
cella abortus, A216 

SuLLAM, V. B., stability of homogenized 
milk, A316 

SULLIVAN, W. G 
necticut, A292 

SUMMERSON, WILLIAM H., 
of lactic acid, A19 

Sunico-Suaco, P., 
A68 

Surg, B., dietary requirements for fertil- 
ity and lactation, XXVIII, A38; dietary 
requirements for fertility and lactation, 
XXIX, A39 

Swett, W. W., milk yields of individual 
quarters, A297 

Swirt, R. W., correction of cattle weights 
in balance experiments, A297 

Swope, W. D., determining the percentage 


reciprocity inspection, 


., milk marketing in Con- 
determination 


adulteration of milk, 





OF ABSTRACTS 


A347 


of fat in dairy products, A146; testing 
ice cream for fat, A221 

Sykes, J. F., anterior pituitary and fat 
percentage, A136 


T anassvx. N. P., controlling rancidity 
in milk, A261 

TEMPLE, P. L., the freezing point in milk, 
A315 

TERRY, LUTHER L., brucellosis, A54 

TERZICH, IRVING M.., 
enteritis, A282 

THoM, Epwakp, milk distribution prob- 
blem, A131; proper lubrication, A138; 
every other day delivery, A184 

THomAS, 8. B., sampling producers milk, 
A69; reduction, A245; 
zurin reduction, A247 

THOMSEN, L. C., mechanical refrigeration, 
A113; refrigeration, A259 

THORNTON, H. R., surface taint butter, 
A121; surface taint butter, A121; sur- 
face taint butter, A160; surface taint 
butter, A210 

TuHorP, W. T. S., carotene in calf nutrition, 
A115; sulfapyridine in treatment of calf 
pneumonia, A214 

TIEDEMAN, W. D., 
A186; sanitary procedure, A186 

ToBEY, JAMES A., sanitation of milk plant 
operations, A314 

TOBIN, CHARLES E., 
A273 

TOVAR, RAUL, brucellosis in Mexico, A148 

TOWNSEND, C. 
ning, A78 

TrAcy, PAu H., use of antioxidants, A9; 

use of 
milk, 

A44; mix stabilizers, A104; use of cereal 


milk borne gastro- 


resazurin resa- 


sanitary procedure, 


effects of lactogen, 


T., control of pH in can- 


dairy control laboratory, A26; 
antioxidants in powdered whole 
anti-oxidant, A145; honey as a sweeten- 
ing agent, A170; affecting 
shrinkage in ice cream, A197; substitut- 


factors 


ing for coconut fat in dipping chocolate, 
A220; keeping of 
milk, A281; wartime production prob- 
lems, A312 
TRENTIN, J. 


quality powdered 


J., response of mammary 


gland to estrogen, A113 
TRIMBORN, PETER, ice cream pies, A58 











A348 


TRIPP, FRANCIS, relation of production to 
aseorbie acid content of milk, A196 
Trout, G, M., analysis of frozen homogen- 
ized milk, A63; 
tion on certain properties of milk, A134; 
homogenized milk, A135; 
bottled homogenized milk, 
evaluations of flavor defects of 
milk, and ice 
A142; freezing cream for storage, A201; 


influence of homogeniza- 


foaming of 

seepage of 

A135; 

butter, cheese, cream, 

homogenized milk, A262; freezing cream 

for storage, A313; 
A321 

TURNER, A. W., ortho phosphoric acid as 
a cheese solvent, A142 

TURNER, C., 
pituitary, A34; effect of thyroidectomy 


homogenized milk, 


W., thyrotropie hormone of 


of goats, A34; posterior pituitary fac- 
tors, A34; assay of mammogen, A35; 
of thyroprotein, A36; feed- 
thyroprotein, A48; mammary 
gland development, A110; gonadotropic 
A112; 
lobule-alveolar 


response 
ing of 
hormone, growth of 
A112; 
of mammary gland to estrogen, 


mammary 
system, response 
A113; 
A113; 
A115; 
lactogenic content of pituitaries, A204; 


lactogenic content of pituitary, 
blind halves in a goat’s udder, 


assay of lactogenic hormone in postpar- 
tum urine, A204; effect of estrone on 
content in pituitary, A230; 
stimulation of mammary lobule-alveolar 
growth, A231; growth of the male 
pig gland, A231; 
mechanism controlling the initiation of 


lactogen 


guinea mammary 
lactation, A267; mechanism controlling 
the initiation of lactation at parturi- 
tion, A268; progesterone-like activity of 
some steroid compounds, A268; _lacto- 
genic hormone of adrenal, A269; mam- 
mogen and gland growth in rabbit, A271; 
pituitary weight in rabbits, A271; rela- 
tion of thyroid to growth, A273; pitui- 
tary weight of rat, A273; 
content of pituitary, A326; mechanism 
A326; effect of 
thyroxin on mammary growth, A326 
TURNER, GEORGE E., sources of hemolytic 
enterococci, A158 


lactogenic 


controlling lactation, 


UJ xwensenc. G. K. L., effect of dilu- 
ters on bovine semen, A279 


AUTHOR INDEX OF ABSTRACTS 


UNIVERSITY OF WISCONSIN PRESS, a sym- 
posium on respiratory enzymes, A242 
URABE, KAoru, types of tubercle bacilli in 
Japan, A283 

UREN, ANDREW W., diseases and ailments 
of dairy cattle, A165 

U. S. DEPT., sour cream—its preparation 
and use, A128 


Vay DER NOOT, G., dairy goat man- 
agement, A255 

VAN LANDINGHAM, A. H., 
position of the blood of dairy cattle, 


chemical com- 


A116; feeding and the development of 
mastitis, A192 

VAN METER, W. R., ice cream formulas, 
A28 

VAN WAGENEN, G., composition of milk of 
the monkey, A18 

VASTERLING, PAUL, production costs, A25 

VELEZ, RAFAEL, brucellosis in Mexico, A148 

VIAL, E. 
A124 

VIGNEAUD, VINCENT DU, isolation of biotin 
from milk, A191 

VOLLBRECHT, E., 
A130 

VOLLMER, HERMANN, prevention of dental 


E., manufactured dairy products, 


metallic flavored milk, 


caries, A252 
Von LOESECKE, Harry W., outlines of 


food technology, A157 


W are C. H., gastroenteritis due to 
Staphylococcus aureus in buttermilk, 
A283 

WAITE, R., keeping quality of milk pow- 
ders, A96 

WALKER, SHEPPARD M., effect of diethyl- 
stilbestrol on 
A37 

WALTON, M. EVELYN, sodium pregnanediol 
in urine, A37 

Wane, Y. L., vitamin methods, A147 

WANTANABE, MASAZO, 
formaldehyde, A51; constituents of nor- 
mal breast milk, A67 

WATER POLLUTION RESEARCH BOARD, treat- 
ment and disposal of waste waters, A231 

WATSON, D. W., the resazurin test, A151 

WATSON, HELEN M. Scort, initiation of 
lactation by diethylstilbestrol, A137; ex- 


mammary development, 


microanalysis of 








AUTHOR INDEX OF ABSTRACTS 


perimental teat and mammary develop 
ment and lactation, A323 

WEAKLEY, CHAS. E., JR., feeding and the 
development of mastitis, A192 

WEATHERBY, E. J., weight of gonads fol- 
lowing injection of pituitary, A230 

WEAVER, W. LAWRENCE, milk consumption 
in industrial plants, A66 

Wess, B. H., effect of forewarming of 
milk on heat stability, A47 

WECKEL, K. G., maintaining 
values, A20; water supply, A78; your 
flavor problems, A109 

WEED, E. G., 
types, A257 


vitamin 


vanilla-preparation and 

Weeks, R. H., sampling producers milk, 
A69 

WEFICHERT, CHARLES K., effects of estro- 
gens, A266; effects of suckling on mam- 
mary system, A325 

WEINESS, HAROLD, short time high tem- 
perature pasteurization, A67 

WEINRICH, C. F., factors affecting shrink- 
age in ice cream, A197 

WELD, L. D. H., the sale of milk, A131; 
deficiency in milk drinking, A287 


WESTBROOK, FRANCIS A., cut fuel bill, 
A328 

WESTMAN, RAGNAR T., undulant fever, 
A283 


WuHirte, A. H., bacterial discoloration of 
butter, A304 

WHITE, ABRAHAM, mammary growth, A111 

Wuite, G, C., ketosis in dairy cattle, A215 

WuHite, JESSE H., army needs 13 
foods, A328 

WHITEHEAD, H. R., the phosphatase reac- 
tion of cream and butter, A15 

WHITEMAN, ELIZABETH F., fats and oils, 
A127 

WIEDEMER, ARTHUR P., antioxygenic ef- 
fect of oat flour, A130; small electric 
holder type pasteurizer, A175 

Witey, W. J., the phosphatase reaction 
and creaming of milk, Al0; the phos- 
phatase reaction of cream and butter, 
Al5 

WILLIAMS, P. S., legume silage, A148 

WILLIAMS, Rosert R., extraction and assay 
of nicotinic acid, A307 

WILLIAMS, W. L., contamination of a 
grade ‘‘A’’ raw milk, A180 


new 





A349 


WILLIS, J. D., intestinal implantation with 
Lactobacillus acidophilus, A287 

WILLIS, JAMES MEDFORD, epidemic of sep 
tic sore throat, A52 

WILLSON, J. Ropert, effect of nicotine on 
lactation, A296 

WILson, DonALp A., sodium pregnanediol 
in urine, A37 

WILson, JoHN L., 
problem, A65 


milk dealers supply 

Witson, H. L., American cheese from pas- 
teurized milk, A92 

Witster, G. H., reducing the loss of fat 
during churning, A302 

WINCHESTER, C. F., respiration rate of 
sperm, A89; respiration rate of sperm, 
A90 

WINNING, Ross J., the 48 mm. bottle, A106 

WIRTSCHAFTER, Z. T., minerals in nutri- 
tion, A189 

Wiss, G, H., grazing for dairy cows in the 
sandhill region, A217 

WISNICKY, W., incidence of Trichomonas 
fetus, A215 

WISE, BOWMAN, brucella complement fix- 
ation reaction, Al44 

WISE, GrorGE H., passage of liquids into 
the rumen, A115 

WOELFFNER, E, A., relation of production 
to aseorbie acid content of milk, A196 

Wo tr, J. Z., volatile acids of cheese, A93; 
lipase of some lactic acid organisms, 
A245; Portuguese sheep’s milk cheese, 
A247; commercial starters, A247 

WoLMAN, Irvine J., test, 
A81; homogenized milk from the phy- 
sician’s point of view, A181; homoge- 
nized milk, A290 

WoLocnow, H., surface taint butter, 
A121; surface taint butter, A160; sur- 
face taint butter, A210 

Wooproor, J. G., desiccation of products 
at low temperatures, A39 

WoopwakD, T. E., fermentation losses of 
ensiled hay crops, A82 

WorRKMAN, T. W., pasteurization, A63 

WRIGHT, Epcar F., paraffin wax, A138 

WricHT, NorMAN C., nation’s milk supply 
in war time, A150 

WvuiE, C. E., dairy industry in the emer- 
gency, A149 

WyrMonD, G. O., making fancy ice cream, 
A168 


curd number 

















A350 AUTHOR INDEX OF ABSTRACTS 


Vaz M. W., composition of cheddar Lr. CHARLES A., metabolism of 
cheeses, A93 bovine spermatozoa, A119 

Youna, H. A., reaction of oleic acid with ZUKAUCKAS, EDWARD W., sonized soft curd 
oxygen, A281 milk, A290 








SUBJECT INDEX OF ABSTRACTS 


Acopert prevention, A76, A132 
Acetone, 
metabolism of, A204 
Acetonemia, A213, A215 
Acetylmethylearbinol, A209 
Acid, 
ascorbic, 
content of cows milk, A196 
content of ewes milk and blood, A287 
determination, A18, A19 
effect of hormones on, A136 
effect on hormone activity, A137 
in calf nutrition, A194 
oxidation of in milk, A200 
relation to oxidized flavor, A263 
cleaners, A186 
development in cheddar cheese, A7 
free fatty in milk, A141 
hydroxy glutamic in milk, A191 
lactic, A19 
fermentation, A88 
nicotinic, A1l9 
oleic, reaction with oxygen, A281 
titratable, test for, A201 
Agar, 
nutritive value of, A21 
reclamation, A119 
Air analysis, 
cloud chamber method, A50 
Aleohol, 
manufacture from whey, A162, A308 
Alfalfa hay, 
nutritive value of, A82 
Ammonia systems, 
pumping out in air raids, A155 
Ammonium lactate, 
properties of, A20 
Antioxidants, 
for control of flavors, A9 
for dry milk, A96 
use of in butter, A145 
Artificial insemination, A89, A90, A279 
Ascorbic acid, 
eontent of cows milk, A196 
determination of, A18, Al9 
effects of hormones on, A136 
effect on hormone activity, A137 


A351 








in calf nutrition, A194 
oxidation of in milk, A200 


B ABCOCK test, 


errors in, A83 





Minnesota reagent for, A227 
reading devise for, A180 


Bacteria, 


action of detergents on, A208 

action of various sugars on, A143 

blue green pseudomonas, A159 

Brucella A98, A124, 
A216 

Coliform, 





abortus, Al44, 


in ice cream, A81 
related to Salmonella, A144 
counting, A301 
eryophilic, A245 
diphtheroid in milk, A89 
effect of 
Al4 
Flavobacterium maloris, A211 


subfreezing temperature on, 


heat resistant and heat loving, control, 
Al4 
hemolytic streptococci, A148 
Lactobacillus acidophilus, A287 
micrococci of milk, A245 
pseudomonas putrefaciens, 
A210 
Staphylococcus aureus, A180, A283 
Streptococcus 
agalactiae, A99, A163, A192, A193 
fecalis, A3 
group B, A49, A85, A193 
lactis, A88 
thermoduric, A108, 
thermophilic, A302 
typhoid bacillus, A144 
water, effect on quality, A226 


A91, A121, 


A158, A177, A261, 


Bacterial media, A5, A21, A119 
Bacteriophage, 


in cheese starters, A248 


Bacteriology of, 


air analysis, A50 

beta hemolytic streptococci, A3 
cream, A158 

thermodurie and thermophilic, Al4 
hemolytic organisms, A49, A158 








A352 


ice cream, A81 
lactic acid bacteria, A86, A87, A244, 
A245 
lactobacilli, A86, A88, A118 
mastitis milk, A163 
plate contamination, A49 
quick frozen foods, A6 
raw milk, A180 
refrigerated milk, A260 
sheeps milk cheese, A247 
Streptococcus agalactiae, A99, A163, 
A192, A193 
Streptococcus fecalis, A3 
streptococcus group B, A49, A85, A193 
Streptococcus lactis, A88 
Bacteriostatie effect, 
of oxidizing agents, A50 
Bacterium lipolyticum, A89 
Baking industry, 
use of dried dairy products, A96 
Basic dyes, 
for measuring fat hydrolysis, A142 
Batch extractors, A41 
Biotin, 
isolation from milk, A191 
Bloat, A284 
Blood, 
ealeium and phosphorus in humans, A8 
chemical composition, A116 
effect of vitamin A intake on carotene 
of, A220 
Book reviews, 
A Symposium on Respiratory Enzymes, 
A242 
Annual Reviews of Biochemistry, Vol- 
ume XI, A243 
Chemistry and Physiology of the Vita- 
mins, A241 
Dairy Engineering, A117 
Industrial Chemistry of Colloidal and 
Amorphous Materials, A301 
Industrial Instruments for Measurement 
and Control, A85 
Industrial Waste 
A207 
Minerals in Nutrition, A189 
Nutrition and Chemical Growth in Child- 
hood. Volume I: Evaluation, A277 
Outlines of Food Technology, A157 
Pumps, Types, Selection, Installation, 
Operation, and Maintenance, A301 


Treatment Practice, 


SUBJECT INDEX OF ABTRACTS 


Refrigeration, 2nd Edition, A2 
The Physiology of Domestic 
5th Ed., A208 
War Gases, A242 
sottles, 
milk, 
48-mm., A106 
paper, A105, A174, A175, A206 
standardized, A106 
two quart and gallon, A105 
Bread, 
milk solids in, A309 


Broccoli, 


Animals, 


utilization of calcium from, A20 
Brom thymol blue test, A8 
Bromides, 
determination of in foods, A123 
Brucella abortus, 
complement fixation reaction, Al44 
culture media for, A98 
sonie filtrate of, A216 
vaccination, A124 
Brucellosis, 
agglutination tests, A215 
antibodies, A124 
diagnostic tests, A148, A282 
etiology and symptomology, A53 
in Mexico, A148 
public health aspects, A54, A283 
Butter, 
acetylmethylearbinol in, A209 
antioxidants, A145 
churns and churning, A15, A160 
bacteriology and mycology of, A303 
distribution of salt in, A159 
diacetyl in, A50, A209 
discoloration, A304 
estimating the quality of, A141 
flavor, A145, A279 
mold mycelia in, A90 
phosphatase reaction of, Al5 
Pseudomonas putrefaciens in, A210 
quality, A121, A189 
rheology of, A303, A304 
storage, A120 
surface taint, A121, A160, A210 
unsalted, A209 
wrapping and packing, A90 
Butterfat, 
carotenoid content of fractions, A47 








SUBJECT INDEX OF ABSTRACTS 


determination, method, 
A146 
effect of feeding dyes on color of, A54 
testing, A129 
Buttermilk, 
churned, A261 
cultured, A31, A70 


Pennsylvania 


Caucrum, blood serum studies in 
humans, A8 
chloride, 
intravenous, A214 
metabolism, A127 
oxide in cheese manufacture, A280 
utilization, A20 
Calves, 
carotene in nutrition of, A115 
energy utilization, A100 
feeding and management of, A217 
magnesium content of blood, A100 
physiology of digestion, A115 
pneumonia in, A214 
scours, A125 
vitamin A and carotene requirements, 
A84, A194 
Cans, milk, 
cleaning, A292 
washing, A227 
test for sterility, A246 
arotene, 
in calf nutrition, A115, A84, A194 
in feed grasses, A126 
Cartons, 
bacteriological examination of, A244 
Casein, 
for textiles, A124, A147, A163 
plastics, A249 
Cauliflower, 


-e 


utilization of calcium from, A20 
Cereal pastures, A84 
Cereal milk, A31 
Cheddar cheese, 
acid development in, A7 
composition, A93 
manufacturing methods, A93 
Cheese, 
American, A92 
brick, 
bacteriology of, A45, A46 
cheddar, 
acid development in, A7 
composition, A93 








manufacturing methods, A93, A161 
moisture test for, A190 
rust spots in, A305 
vacuum canned, A213 
factory sanitation, A122 
Italian varieties, A92 
making, A92, A145, A280 
measuring physical properties of, Al 
pasteurized milk for, A92 
pitching point, A305 
processed, 
fermentation in, A51 
making, A145 
use of rinds in, A305 
rind, 
use in processed cheese, A146 
ripening, A46, A248 
salting, A122 
sheeps milk, A247 
smoked, A146 
solvent, A142 
spreads, A190 
standards, A146, A248 
starters, A161, A247 
vacuum-canned, A213 
volatile acids of, A93 
washed curd method, A45 
Wisconsin, A281 
Chemical cleaners, A74, A263, 
Chemical analysis, 
instrumental methods, A18 
Children, 
nutritional requirements, A252 
Chocolate, 
ice ‘cream coatings, A171 
milk, A293 
tannins and theobromine in, A13 
Choline, 
determination of, A117 
Churned buttermilk, A261, A322 
Churns, 
new facts about, A15, A160 
Churning losses, A303 
Citrie acid, 
determination of, A123 
Cleaners, 
acid, A186 
Cobalt deficiency, A219 
Cocoanut milk, 
as milk adulterant, A68 
Cocoanut oil, 
nutritive value of, A141 
substitutes for, A220 


A289 


A353 











A354 SUBJECT INDEX OF ABTRACTS 


Coliform bacteria, A144 Dairy farm management, A218, A253 
Consumer education, A55, A287 Dairy plant painting, A233 
College graduate, Dairy products, 

place in industry, A77 board, activities of, A306 
Communicable diseases, A249 food value of, A142, A165, A166, A167 
Complement fixation reaction, A144 judging, A42, A142 


Cork, substitutes, A235 manufactured, A124 

Corrosion control, A152, A154, A186, A187 Dairying, 

Costs, Canadian, A177, A323, A324 
delivery, A225 
farm, A218 


development in provinces, A160 
Delivery, 
ice cream production, A24, A25 


every other day, A129, A184, A293 
operating, A225, A228 ice cream, A26, A171 
power, A102 milk, A75, A132, A265, A295, A323 


production, A183 


six day, A32 
standard, A225 


special, A66 
Detergents, A185, A208 
Detergency, 

basic factors of, A41 
Diabetic ice cream, A105 
Diacetyl, 

in butter, A50, A209 
Diethylstilbestrol, 

effect in initiating lactation, A137 

effect on mammary gland, A231 
Dipping chocolate, A220 


Disease, 


Cream, 
acidity test, A62 
bacteriology of, A158 
flash pasteurization for buttermaking, 
Al5 
freezing, storage, A201, A313 
frozen, oiling off, A314 
handling, A129 
mold content, effect of handling on, Al, 
A211, A212 
neutralization, A212 
oiling off, A314 
pasteurization for churning, A161 
salt treated test of, Al 
sanitary quality, A264 
Cultured buttermilk, A31, A70 
Cultured skimmilk, A70 
Curd number test, A81 


acetonemia, A213 

Bangs (Brucellosis), A53, A54, A99, 
A124, A148, A215 

blind quarters, A115 

bloat, A284 

ealf seours, A125 

cobalt deficiency, A219 

communicable affecting man, A249 

dairy cattle, A165 

gastroenteritis, A282, A283 


Curd strength, 
evaporated milk, A81 
Cystine, 
as a supplement to alfalfa hay, A82 


ketosis, A215 
Cytophagie reaction, A8 mastitis, A52, A99, A163, A164, A191, 
A192, A193, A216, A250, A251, A309 
Darey eattle, milk borne, A53, A164 
acetonemia in, A213 septic sore throat, A52 
breeding, A278, A279 trichomoniasis, A215 
breeds, A247 trypanosomiases, A282 
diseases of, A165 tubereulosis, A283 
factors affecting profits from, A218, undulant fever, A53, A282, A283 
A278 vitamin A deficiency, A249 
internal parasites of, A284 Dispensing, 
pasture crops for, A217 frozen dairy products, A168 
physiology of, a review, A100 Dry milk, A20 
right and left horn pregnancies in, A209 keeping quality, A96 


selection, A83 preventing off flavors in, A147, A309 











SUBJECT INDEX OF ABSTRACTS 


use in baking industry, A96 
vitamin C content, A57 
Dyes, 
effect of feeding on milk fat color, A54 


Ewercency, national, 

the dairy industry in, A149 
Engineering, 

dairy, Al17 
Ensiled hay crops, 

factors effecting palatability, A82 
Equipment, 

eare of, A234, A235 

cleaning, A66, A238 

conservation, A152, A298 

lubrication, A138 

relation to operating expense, A329 
Estrus in cows, 

relation to ovulation, A296 
Evaporated milk, 

eurd strength of, A81 

effect of forewarming on stability, A47 
food value of, A141 


F ay cow, A288 
Fat, 
autoxidation, color test for, A248 
determination of in dairy products, A146 
effect of feeding dyes on color, A219 
food value of, A127, A141 
Minnesota reagent for testing, A227 
testing of ice cream, A221 
Fatty acids, 
determination of in milk, A141 
Federal cheese standards, A146 
Feeds, 
advantages of grinding, Al3 
grass silage, A194, A251 
legume silage, A148 
metabolizable energy in, A285 
silages versus hays, A126, A286 
wheat, A55 
white clover pasture, A125 
Fiberglas, A236 
Fittings, 
angle sanitary, A188 
Flavobacterium maloris, A211 
Flavored milk drinks, A29 
Flavor, 
butter, Al44 
defects, evaluation of, A142 


A355 


development in salted butter, A279 
ice cream, A27 
testing of, A25 
metallic, A130 
milk, 
effect of inhaled substances on, A43 
factors influencing, A30, A43 
tasting, A109 
oxidized, A33, A70, A182, A200 
vanilla, A257 
Floors, 
new material for, A299 
**Foamglas,’’ A297 
Food, 
eanning of, A78, A151 
dehydration, A28, A39 
fortified with vitamins, A195 
frozen, A6, Al0, A28, A298 
industry of Britain, A79 
lease lend, A4l 
needs of army, A328 
new developments, A78 
poisoning from, A69 
research, A145 
technology, A157 
value of ice cream, A27 
value of milk, A142, A165, A166, A167, 
A286 
Formaldehyde, 
microanalysis of, A51l 
Formulas, 
ice cream, A28 
Fortification of milk, A128 
Frecn, 
conservation of, A153 
Frozen foods, 
bacteriology and sanitation of, A6 
freezing rate of, A10 
lockers, A153 
research, A298 
Frozen milk, 
homogenized, analysis of, A63 


Gas, 


bottled, for power, A78 

evolution from ripening cheese, A248 
Gastroenteritis, A282, A283 
Germicidal action of sugars, A142 
Glucose, 

intravenous injection, A214 


Glyceryl monostearate in ice cream, A198 





A356 SUBJECT 
Goat, 
management, 
milk, 
effect of pasteurization on, A109 


A255 


udder, 
blind halves in, A115 
development of, A324 
Government regulation, A237 
Grass silage, 
methods of preserving, A165 
Grasses, 
carotene content of, A126 
cellulose and lignin content, A127 
Grinding, 
sorghum grain advantages of, A13 
Growth, 
factors for lactic acid bacteria, A244 
physiology of, A205 


Heatrn leadership, A76 

Heat exchangers, 
tubular, A64 

Heat production, correction of for weight 
changes in cattle, A297 


INDEX OF 


High temperature, short-time pasteuriza- 


tion, Al0, A63, A64, A150, A173, A178, 
A224 

Homogenization, 
ice cream mix, A24, A59, A197, A314 


milk, A29, A30, A179, A181, A227, A317, 


A322 
Homogenized milk, 
bottle seepage, A135 
fat emulsion in, A133 
fat testing of, A129 
foaming, A135 
for infant feeding, A290 
merchandising value of, A64 
production of, A262 


ABTRACTS 


Hydrogen ion concentration, 
effect on bacteria, Al4 
Hydroxy glutamie acid, 
in milk proteins, A191 


= cream, 


acid standardization, A255 
army as a market for, A23, A25 


body, A171 


chemical properties, A255 
chocolate coating for, A171, A220 
coliform bacteria in, AS81] 


delivery, A26, A121 

dextrose in, A255 

diabetic, A105 

dispensing, A168 

equipment, cleaning of, A257, A312 

fancy, A168 

fancy form fotos, A104 

fat testing of, A221 

food value of, A27, A61 

glyceryl monostearate in, A198 

homogenization of mix, A24, A59, A197, 
A314 

lecithin in, A198 

merchandising, A172 

peach flavor, A57 

physical properties of, A255 

pies, A58, A59, A60 

production costs, A24, A25, A58 

1941, A108 

retail prices, A170 

A24, A222, A256 


sales index, A23 


research in 


sales, 


sandiness, A168 

sanitation, A222, A256 
shrinkage, A197 

stabilizers, A101, A104, A196 


substitutes in, A62 


A222, A255, 


properties of, A134 sugars in, A198, A199, 
Hormones, A256, A259, A288, A311, A312 
relation to mammary development, A35, superheated condensed in, A102 
A37, A38, A73, A110, Alll, A113, sweetness, A128, A199, A258, A259, 
A230, A23 A288 


tarts, A102 
variegated, A102 
wartime, A169 
Ice machines, A77 
Iee milk, A129 
Inbreeding, 
effect on, size, growth and type, A279 


relation to milk secretion, A34, A37, 
A39, A73, A74, Al1ll, A112, A113, 
A204 
relation to reproduction, 
A112, A230 
Hydrochloric acid 
gas poisoning, Al 


A33, A111, 











SUBJECT INDEX OF ABSTRACTS 


Incubator, 
bacteriological, A119 
Indiana, 
milk marketing in, A202, A203 
Infant, 
enriched cereals for, A149 
Tuspection, reciprocal, A228, A229 
Insulation, A235, A236, A297, A298 
International Association of Ice Cream 
Manufacturers, activities of the 
1941, A22, A61 
Iodine, 
in milk, A59 
in nutrition, A58 


year, 


Irish moss, 

nutritive value of, A21 
Tron, 

availability, from cocoa, A48 
Italian cheese varieties, A92 


J uvere, 
dairy products, A42, A142 


Kerosis, A213, A215 


LU acrosacitivs acidophilus, A287 
Labor, 
distribution, A235 
Laboratory, milk control, 
equipment, A26 
value of, A31 
Laboratory infections due to Brucella, A7 
Lactate solutions, A20 
Lactation, 
inhibition of, A296 
physiology of, (see physiology of milk 
secretion) 
Lactic acid, 
bacteria, A86, A87, A88 
determination of, A19 
fermentation, A88 
Lactobacilli, 
fermentative reactions of, A118 
Lactobacillus acidophilus, 
tests for differentiation, A86 
Lactobacillus bulgaricus, 
tests for differentiation, A86 
Legislation, 
milk control, A107, A264 
Light, 
effect on milk secretion, A72 
ultraviolet in the cheese factory, A115 





A357 





Lignin, 
seasonal changes in grasses, A127 
Lipase action, 
effect of storage temperatures on, A44 
inactivation by heat, A43 





influence of rate of cooling, A44 

of lactic acid organisms, A245 
Locker, 

frozen food, A153 
Lubrication, 138 


Maenesrom, 
studies in calves, A100 
Manganese, 
in cows milk, A21 
Marketing, A292, A294 
Markets, 
fluid milk, A200, A223 
lend lease, A108 
Mastitis, 
causes, A192 
control, A99, A164, A191, A193, A216, 
A250, A251, A309 
detection, A8, A52, A99, A164 
effect on plate count of milk, A163, A193 
flies as transmitters, A310 
tyrothricin treatment, A250 
Metabolism, 
calcium and phosphorus, A127 
stalls, A45 
Metabolizable energy in feeds, A285 
Metallic flavors, A130 
Methods, 
bromide determination, A123 
butter quality estimation, A141 
citric acid, A123 
lactose, A95 
measuring fat hydrolysis, A142 
moisture in cheddar cheese, A190 
Pennsylvania fat determination, A146 
phosphorus, A123 
physical properties of cheese, Al 
riboflavin, A95 
salt in butter, A159 
titratable acidity, A201 
vitamin B,, A147 
Methyl bromide, 
in food fumigation, A123 
Methylene blue test of milk, A245, A264, 
A316 
Milk, 
acidophilus, A287 








A358 


adulteration, A68 

asses, composition of, A67 

A245, A250 
bloody, detecting of, A226 


bacterial examination of, 


earabo, freezing point of, A67 
eartons, A244 
composition, A251 
A293 
deficiency in, A287 
in industrial plants, A66, A183 
eontrol, A182, A184, A310 
control acts, A107 
cooling, A33, A151, A223, A230, A260, 
A291, A319 
cost of producing, A183 


comsumption, 


creaming of, Al0 
curdling qualities, A81 
deaeration of, A182, A224 
delivery, 
eost, A265, A295 
every other day, A129, A184 
six day, A32 
distribution, A131, A293 
dry, A20, A57, A96, A147, A281 
evaporated, A47, A65 
fat testing of, A62 


flavors, A30, A33, A43, A48, A109, A130, 


A173, A263 
food value of, A142, A165, A166, A167, 
A286 


for breakfast cereals, A31 

fortification of, A128 

freezing point, A315 

fresh, A65 

goats, A109 

homogenized, A29, A32, 
A133, A134, A135, A179, 
A262, A290, A317, A322 

in nutrition, A55 


A64, A129, 
A181, A227, 


inspection, A183 
reciprocal, A228, A229 
iodized, A56 
laboratory control, A31 
maintaining vitamin values of, A20 
manganese content, A21 
marketing, A292, A294 
A200, A202, A223 
monkeys, composition of, A18 
A55, A56, 


markets, 


nutritive 
A128 

oxidized flavor in, A33, A200, A263 

pasteurization, Al0, A21, A63, A67, A68, 
A176, A177, A178, A224, A262, A321 


value, A57, A58, 


SUBJECT INDEX OF ABTRACTS 


pasteurized, A69 
physical structure of, A30, A176 
phosphatase test, A10 
production, economy of, A278 
prices flexible, A226 
price fixing, A294 
proteins, A191 
production, A223 
purchasing plans, A291 
quality improvement, A29, A320 
rancidity, A261, A321 
raw, A180 
resazurin test, A151, A181, A202, A245, 
A291 
sales, A23, A70, A75, A151, A265 
sampling at creameries, A69, A320 
sources of hemolytic organisms in, A158 
supplies in war time, A150 
thermodurie bacteria in, A261 
thiamine content, A22 
transportation, A292 
use in the home, A128 
vitamin content, A101, A142 
yield of individual quarters, A297 
Milk bottles, A105, A106 
paper, A105, A130, A174, A175 
Milk production, 
cost of, A183 
effect of thyroprotein on, A48 
Milking machines, 
life of rubber parts, A254 
sanitizing, A173, A288 
Mold, 
in butter, A90 
in cream, A211, A212 
inhibitors, A212 
preventing spoilage by, A329 


N EUTRALIZATION of cream, A212 
New Orleans, 
fluid milk market, A200 
New Zealand, 
mastitis in dairy herds of, A8 
Nicotine, 
effect on lactation, A296 
Nicotinie acid, 
determination of, Al9 
Nutrition, A55, A56, A57, A58, A115, 
A120, A145, A149, A165, A166, A252 


Ou flour, 


antioxygenie effect, A130 











SUBJECT INDEX OF ABSTRACTS A359 


Oils, 
food value of, A127 
Oleic acid, reaction with oxygen, A281 
Operating costs, 
reducing, A228, A237 
Organization, 
large scale in the dairy industry, A139 
Orthophosphorie acid as cheese solvent, 
A142 
Oxidized flavor, 
and ascorbic acid oxidation, A202 
antioxidants for control of, A9 
prevention of, A70, A182 
Oxidizing agents, 
bacteriostatic effect of, A50 
Oxygen, 
volumetric method, A307 


Py INT, A233 


Paper, 
milk bottles, A105, A130, A174, A175 
packages for food, A206 
Parasites of cattle, A284 
Pasteurization, 
bacteriological control of, A69, A176, 
Al77 
bottle, A263 
cheese milk, A92 
coliform organisms survival, A68 
cream for buttermaking, Al5, A161 
effect on food value, A21, A167 
high-temperature, short-time, A10, A63, 
A64, A150, A173, A178, A321 
laboratory, A262 
milk, A264 
Pasteurizer, 
small electric holder type, A175 
Pastures, 
cereal, A&84 
erops for, A217 
permanent, A218 
white clover, A125 
Phosphatase test, 
for pasteurization control, A10 
Phospholipids, 
in dairy products, Al17 
Phosphorus, 
blood serum studies in humans, A8 
determination of, A123 
inorganie in blood, A116 
metabolism, A127 


Physiology, 

of growth, A34, A35, A205, A278 

of milk secretion, A34, A35, A36, A37, 
A38, A39, A72, A73, A110, A111, 
A112, A113, A136, A137, A185, A204, 
A230, A231, A266, A267, A268, A269, 
A270, A271, A272, A273, A295, A296, 
A324, A325, A326, A327 

reproduction, A33, A34, A36, A37, 
A39, Alll1, A112, A119, A120, A136, 
A137, A209, A230, A270, A271, A274, 
A296 
of rumen digestion, A115, A185 





Lad 


( 


review of, A100 
Pies, 

ice cream, A58, A59, A60 
Pituitary gland, 

effect of vitamin A deficiency on, A249 
Plasties, A249 
Pneumonia in calves, A214 
Potassium lactate, 

properties of, A20 
Powdered milk, 

whole, use of antioxidants in, A44, A281 
Producers meetings, A224 
Propionate salts, 

as mold inhibitors, A212 
Pseudomonas, 

blue green, A159 

putrefaciens, A91, A121, A160, A210 
Pseudopregnancy, 

copper induced, A137 
Publie relations, 

need of ‘in dairy industry, A187 


Qua LITY, 


butter, A120, A121, Al41, A189 
cheese, A190 
milk, A223, A290 


Raxcwrry. 


chemical studies of, A94 

effect on Mojonnier fat test, A62 
Rations, 

balaneed for calves, A100 


Reduction potential, 
of formaldehyde, A51 
Refrigeration, 
bibliography on, All 
book review, A2 








A360 


brines, A152 
electric on farms, 
A40, 


A253 
engineering, A79, A113, A154, 
A155, A236 
insulation, A235, A236 
requirements, A76 
systems, A259 
truck, A274 
waste, A258 
Rennin, 
purification of, A43 
Reproduction, 
physiology of, A33, A34, A36, A37, A39, 
A111, A112, A119, A120, A136, A137, 
A209, A230, A270, A271, A274 
Resazurin test, A151, A181, A202, A245, 
A246, A264, A291 
Research, 
ice cream, A103 
Retail stores, 
ice cream, A26 
Reviews, book 
A Symposium on Respiratory Enzymes, 
A242 
Annual Reviews of 
XI, A243 
Chemistry and Physiology of the Vita- 
mins, A241 
Dairy Engineering, A117 
Industrial Chemistry of Colloidal and 
Amorphous Materials, A301 
Industrial Instruments for Measurement 
and Control, A85 
Industrial Waste 
A207 
Minerals in Nutrition, A189 
Nutrition and Chemical Growth in Child- 
hood, Vol. I: Evaluation, A277 


Biochemistry, Vol. 


Treatment Practice, 


Outlines of Food Technology, A157 
Selection, 
Operation, and Maintenance, A301 
The Physiology of 
5th Ed., A208 
War Gases, A242 
Riboflavin, 
content of common foods, A196 
content of defatted milk, A251 
fluorometric determination, A95 
Rind, 


cheese, use of, A146 


Pumps, Types, Installation, 


Domestic Animals, 


Rumen, absorption from, A185 
physiology, A115 


SUBJECT INDEX OF ABTRACTS 


Russia, 
food research in, A145 


Saxzs, 


ice cream, A222 
milk, A23, A70, A75, A151, A265 
Salmonella, 
nutritive requirements, Al44 
related coliform bacilli, A144 
Salt, 
distribution in butter, A159 
Sampling, 
effect on acidity test, A62 
producers’ milk, A69 
Sanitary fittings, 
new angle type, A188 
Sanitary procedure, 
report of committee on, A186 
Sanitation, A41, A256 
Seale control in brine systems, A154 
Semen, 
physiology of, A89, A90 
storage of, A279 
Septic sore throat, epidemic of, A52 
Shark liver oil, 
effect of feeding on vitamin A of milk, 
A142, A165 
Sherbets, A222 
Shrinkage in ice cream, A197 
Silage, 
eorn, A126 
feeding value, compared to hay, A197 
grass, A194, A251 
hay crops, A82, A251 
legume, A126, A148 
preservation, A165 
Smoked cheese, A146 
Soda fountains, A221 
Sodium hypochlorite, A254 
Sodium lactate, 
properties of, A20 
Soft curd milk, A265, 
Solids-not-fat, 
nomographie chart for, A67 


A290 


paying for, A291 
Sonic vibration, A30, A290 
Sorghum, 

grain, advantages of grinding, A13 
Sour cream, 

preparation and use, A109 
Spermatozoa, 

effect of dilutors and storage on, A279 








SUBJECT INDEX OF ABSTRACTS 


metabolism of, A119, A120 
respiration rate, A89, A90 
Spreads, 
cheese, A190 
Stabilizers, A33, A101, A104, A196 
Stalls, 
for metabolism studies, A45 
Staphylococcus aureus, A180 
Starters, 
bacteriophage problems, A248 
commercial cheese, A247 
for cheddar cheese making, A161 
Sterols, 
effect on Ca and P metabolism, A127 
Stokers, A139 
Storage, 
butter, A120 
cream, A201 
Streptococcus, 
agalactiae, A99, A163, A192, A193 
beta hemolytic, A3 
fecalis, A3 
group B, A49, A85 
hemolytic, 
carriers, A49 
distribution in infections, A5 
growth factor needed, A4 
isolation from wounds, A5 
peroxide production, A3 
Sugars, 
conserving in chocolate ice cream, A312 
germicidal action of, A143 
in cheese manufacture, A280 
in ice cream, A198, A199, A255, 
A259 
Sulfabenamide, A284, A285 
Sulfanilamide, : 
action on hemolytic streptococci, A3, A4, 
A148 
dissociative 
action, A4 
Sulfapyridine, 


A258, 


aspects of bacteriostatic 


use in calf pneumonia, A214 
Surface taint, A121, A160, A201 
Sweeteners, 
ice cream, A128, 
A259, A288 
Swiss cheese, 
use of rind from, A146 


A199, A255, 


A258, 


T atuowy flavor, 
prevention in butter, A145 





A361 


Tannins, 

significance of in chocolate milk, A13 
Tarts, 

ice cream, A102 
Taxation, A67 
Test, 

resazurin, A151 
Testing, 

milk for cheese making, A162 

salt treated cream, Al 
Textile casein, A124, A147, A163 
Theobromine, 

in chocolate milk, A13 
Thermoduriec organisms, 

control, A108, A177 

source, A158 
Thermophilic organisms, A302 
Thiamine, 

content of milk, A22, A215 
Thyrotropiec hormone, A34 
Thyroidectomy, effect on lactation, A136 
Trade barriers, A60 
Transport economics, A206 
Trends in dairy farming, A233 
Trucks, 

fleet problems, A79 

maintenance, A238 

refrigerated, A27 
Trypanosomiasis, A282 
Tuberculosis, A283 
Typhoid bacillus, 

nutritive requirements, Al44 
Typhoid fever, 

milk bourne, A164 
Tyrothricin, 

treatment of mastitis, A250 


U LTRAVIOLET light, 


use of in cheese factory and storage, 
A115 
Undulant fever, A53, A282, A283 . 


Unsalted butter, 
diacetyl 
A209 
Uterine inertia, 
treatment of, A214 


and acetylmethylearbinol in, 


V sovun eanned cheese, A213 
Vanilla, 


ORT 


preparation and types, A257 
Vending, 
milk, A72, A133 

















A362 


Vitamin, 
A, 
deficiency in cattle, A249 
in blood of children, A253 
in butter, A310 
in cows milk, A101, A142, A220 
content of milk, A22, A251 
determination, A147 
Bg, 
effect on lactic acid bacteria, A88 
Biotin, 
in milk, A191 
C, 
content of cows milk, A101, A196 
content of dry milk, A57 
content of ewes milk and blood, A287 
oxidation of, A200 
D, 
destruction of, A307 
in preventing dental caries, A 
fortification of foods, A195 
in ealf nutrition, A115, A194 
maintaining potency of in dairy prod 
ucts, A20 
nicotinie acid, A307 


959 


5° 


SUBJECT INDEX 





OF ABTRACTS 


riboflavin, 
determination, A95, A308 
effect of light on, A306 
in common foods, A196 
in defatted milk, A251 
thiamin, 
content of milk, A22, A251 


determination, A147 


W acr-noun law, 


in ice cream trade, A170 
Wage scale, 
adjustable, A138 
Waste disposal, A231 
Weight of cow and lactation performance, 
A295 
Wheat, 
feeding of, A55 
Whey, 
alcoholic fermentation, A162 


pudding, canned, A52 


Y rasrs, 


effect of various sugars on, Al43 
in rennet brine, A122 











JOURNAL 


OF 


DAIRY SCIENCE 











VOLUME XXV 


JANUARY, 1942, ro DECEMBER, 1942 


1942 


AMERICAN DAIRY SCIENCE ASSOCIATION 
THE OHIO STATE UNIVERSITY, COLUMBUS, OHIO 














EDITORIAL BOARD 


T. S. Surron, Editor 


Columbus, Ohio 


Associate Editors 


L. S, PALMER C. W. LARsSon H, A. RUEHE 
St. Paul, Minn. Boston, Mass. Urbana, Ill. 

E,. G. HAsTINGs PAUL F, SHARP O. F. HUNZIKER 

Madison, Wis. Ithaca, N. Y. Chicago, Til. 

L. A. RoGERs C, A, CARY C. E. Gray 
Washington, D. C. Beltsville, Md. San Francisco, Cal. 


Committee on Journal Management 


A. C. DAHLBERG, Chairman 
R. B. STOLTz A. A. BORLAND 
Columbus, Ohio State College, Pa. 


Officers 
The American Dairy Science Association 


H, P. Davis, President 
A. C, DAHLBERG, Vice-President 
R,. B, StTourz, Secretary-Treasurer 


Directors 
W. E. PETERSEN G. M. Trout H. B. ELLENBERGER 
R. B. BECKER J. C. KNotTrT Cc. R. GEARHART 


H. F. JUDKINS 


Section Officers 


Manufacturing Section Production Section 
R, WHITAKER, Chairman K. L. Turk, Chairman 

P. F, SHARP, Vice-Chairman DWIGHT ESPE, Vice-Chairman 
R. J. RAMSEY, Secretary G, W. SALIsBuRY, Secretary 


Extension Section 
J. F. KENprRIcK, Chairman 
E. C. SCHEIDENHELM, Vice-Chairman 
G. G. GiBson, Secretary 


THE SCIENCE PRESS PRINTING COMPANY 
LANCASTER, PENNSYLVANIA 














CONTENTS 


JANUARY, NO. 1 


A comparison of hot water, steam and chlorine for sanitizing ice cream freezers. 
F, W. Fasian, A. E, Hook, anp G, L. NIELSEN 

Age, live weight and milk-energy yield—a correction. W. L, GAINES, C. 8. RHODE, 
AND J. G. CASH 

A test for the protein stability of milk. ARNOLD B. Storrs 

The effect of natural milk enzymes, acid and salt upon the keeping quality of butter 
stored for six years. B,. J. ScHets, C. N. STARK, AND E. 8S. GUTHRIE 

Identification of the white particles found on ripened cheddar cheese. F, L. DORN 
AND A. C, DAHLBERG 

Superheated soft curd milk. J, L. Dizikes AND F, J. DOAN 

Repeatability of type ratings in dairy cattle. LESLIE E, JOHNSON AND JAy L. LUSH 

Size of the rabbit mammary gland with successive lactations. A, A, LEWIS AND 
C. W. TURNER 

Further studies on the use of salt for improving the quality of cream for butter- 
making. F, E, NELSoN, W, J. CAULFIELD, AND W. H. MARTIN 

New developments in the physiology and biochemistry of lactation; a review. W. E. 
PETERSEN 

Announcement 

Abstracts of literature 


FEBRUARY, NO. 2 


A proposed score grade method of determining the quality of milk. P. A. Downs 

The reversibility of oxidative inactivation of milk lipase in relation to its activity 
in cheddar cheese. I. HLYNKA AND E. G. Hoop 

Various oils and fats as substitutes for butterfat in the ration of young calves. 
T. W. GULLICKSON, F, C. FOUNTAINE, AND J, B. FITCH 

The introduction of cattle into Colonial North America. G, A. BOWLING 

The anatomy and physiology of the teat sphincter. Dwicur Esper anp C, Y. 
CANNON 

Accuracy of live weights of dairy cows on pasture. R. E, HopGson anv J, C. Knorr 

Report of a study on the toxicity of several food preserving agents. K. E, Harsu- 
BARGER 

Distribution of diacetyl and acetylmethylcarbinol between fat and water, with 
special reference to butter. W, H. HoOECKER AND B. W. HAMMER 

Greetings from your President 

Abstracts of literature 


MARCH, NO. 3 


The danger of hydrochloric acid gas poisoning when testing salt-treated cream. 
H. C. HANSEN AND R. S. SNYDER 

Effect of holding cream in the buying station upon the mold content and certain 
other quality factors. R. W. Morrison, F. E, NELSON, AND W. H. Martin 

Devices for measuring physical properties of cheese. L. A. ROGERS AND G, P. 
SANDERS , 

The advantage of grinding atlas sorghum grain for dairy cows. F. W. ATKESON 
4nD G. H. BECK 


31 
37 


45 


59 


97 


Al 


103 


111 


117 
129 


155 
161 


169 


175 


187 
Al3 


189 


195 


203 


211 











iv CONTENTS 


The significance of tannic substances and theobromine in chocolate milk. WILLIAM 
S. MUELLER 

Studies of lipase action. VLADIMIR N, KRUKOVSKY AND B, L. HERRINGTON 

Studies of lipase action, VI. The effect of lipolysis upon the flavor score of milk. 
VLADIMIR N, KRUKOVSKY AND B, L, HERRINGTON 

Studies of lipase action. VII. The influence of the rate of cooling upon the subse 
quent rate of lipolysis in milk stored at low temperatures. B. L. HERRINGTON 
AND VLADIMIR N, KRUKOVSKY 

The relation of the use of certain antioxidants and methods of processing to the 
keeping quality of powdered whole milk. H,. A, HOLLENDER AND P. H, Tracy 

Michigan invites you. ERNEST L. ANTHONY 

Thirty-seventh anual meeting, Michigan State College, tentative program 


Abstracts of literature . 


APRIL, NO. 4 


Purification of rennin from commercial rennin extract: Properties of purified prod- 
uct. C. L., HANKINSON AND L, 8S. PALMER 

The phosphatase test—extent of use in North America. L, H. BUR@WALD 

Metabolism stalls. A, D, Pratr anp C. W. HoLpDAway 

The carotenoid content of milk fat fractions, VUADIMIR N, KRUKOVSKY 

The effect of high-temperature short-time forewarming of milk upon the heat sta- 
bility of its evaporated product. B. H. WEBB AND R. W, BELL 

The bacteriology of brick cheese. II. Comparison of washed-curd and conventional 
methods of manufacture. EDWIN M. Foster, JOHN C, GAREY, AND WILLIAM C., 
FRAZIER 

The bacteriology of brick cheese. III. The bacteria involved in ripening. EDWIN 
M. Foster, JoHN C. GAREY, AND WILLIAM C. FRAZIER 

The Babcock test; a review of the literature. ERNEST O,. HERREID 

Announcement 

Abstracts of literature 


MAY, NO. 5 


The relationship of errors in the Babcock test to losses in cream plants. J. L. HILe 
MAN, K. K. RUSH, AND CLARENCE Moss 

Effect of inhaled substances on milk flavors. W. E, PETERSEN AND J. G, BRERETON 

Milk lipase and milk flavor. I, HLYNKA AND E, G. Hoop 

Increased milk and milk fat production following the feeding of artificially formed 
thyroprotein (thyrolactin). E, P. REINEKE AND C, W, TURNER 

The availability of the iron of cocoa and of iron-fortified cocoa mixtures. FAYE 
KINDER, W. S. MUELLER, AND HELEN 8S. MITCHELL 

The curd number test. A method of testing the curdling qualities of milk. BERn- 
HARD SPUR AND IRVING J. WOLMAN 

Curd strength of evaporated milk. J.C, MARQUARDT AND D, W,. DENNISTON 

Vitamin A and carotene requirements for the maintenance of adequate blood plasma 
vitamin A in the dairy calf. P. D. Boyer, P. H, PHILLIPs, N. S. LUNDQUIST, 
C. W. JENSEN, AND I, W. RUPEL 

Minerals in dairy cattle nutrition: A review. G, BOHSTEDT 

Program, thirty-seventh annual meeting of the American Dairy Science Association 


Abstracts of literature 


221 


92 
<0 


293 


297 


301 


2902 


335 
371 
A81 


373 
381 
389 


401 


409 


o”7 


441 
459 
A115 






































CONTENTS 


JUNE, NO. 6 

A study of the coliform group in ice cream. H. J. FOURNELLE AND H. MAcy 

Seventy years of selection for conformation in dairy cattle. A, A, LEWIS 

Comparative palatability of some cereal pastures. A. O. SHAW AND F. W. ATKESON 

The nutritive value of alfalfa hay. I. Cystine as a supplement to an all alfalfa hay 
ration for milk production. C, F, HUFFMAN AND C, W, DUNCAN 

A statistical study of the influence of moisture and acidity on the palatability and 
fermentation losses of ensiled hay crops. T. E. WooDWARD AND J, B,. SHEPHERD 

The use of ultraviolet rays in the cheese factory and storage room. F, R. SMITH 

Factors affecting the passage of liquids into the rumen of the dairy calf. II. Ele- 
vation of the head as milk is consumed. GrorGE H. WIsE, G. W. ANDERSON, 
AND P. G, MILLER 

Studies on the chemical composition of the blood of dairy cattle. III. The normal 
concentration of inorganic phosphorus in the whole blood of dairy cattle and 
factors affecting it. A, H. VANLANDINGHAM, H. O. HENDERSON, AND G. A. 
BOWLING , 

Blind halves in a goat’s udder. C. W. TURNER AND E, R. BEROUSEK 

Abstracts of literature 


JULY, NO. 7 

The evaluation of flavor defects of butter, cheese, milk and ice cream as designated 
by dairy products judges. G, M. Trout, P. A. Downs, M. J. Mack, E. L. 
Fouts, AnD C. J, BABCOCK 

Carotene in calf nutrition. H, A, KEENER, 8S. I, BECHDEL, N. B. GUERRANT, AND 
W. T. 8. THorpP 

Further studies on the use of basic dyes for measuring the hydrolysis of fat. GrorGES 
KNAYSI 

A colorimetric method for estimating the quality of butter—A preliminary report. 
GEORGES KNAYSI AND E, 8, GUTHRIE 

The nutrition of calves; a review. E, 8S. SAVAGE anpD C. M. McCay 

Abstracts of literature 


AUGUST, NO. 8 

Phospholipids in dairy products. I. Determination of choline in milk fat. J. C. 
CRANE AND B, E. Horrau 

A new colorimetric method for the determination of free fatty acids in milk fat. 
VLADIMIR N. KRUKOVSKY AND GEORGES KNAYSI " 

A method for surface area measurement of milk bottles. W, D. BATEN AND P. 8. 
Lucas . 

Abstracts of papers presented at the thirty-seventh annual meeting 

The thirty-seventh annual meeting of the American Dairy Science Association. 
R, B, STourz 

Abstracts of literature 


SEPTEMBER, NO. 9 


The use of enzyme-converted corn sirup in the manufacture of bulk sweetened con- 
densed milk. P. H. TRAcY AND GEORGE EDMOND 

Orthophosphoric acid as a cheese solvent. A. W. TURNER, B. RoGEers, AND V. Con- 
QUEST 

Grazing habits of dairy cattle. F. W. ATKESON, A. O, SHAW, AND H. W. CAvE 


475 
489 
503 


517 
525 


529 


537 
549 
Al4l 


659 


663 
667 


733 
A189 








vi CONTENTS 


Factors modifying the rate of fermentation of rumen ingesta and their possible 
relation to bloat in dairy cattle. NorRMAN L, JACOBSON, DWIGHT ESPE, AND 
C. Y. CANNON 

Prevention of development of hydrolytic rancidity in milk. N. P. TARASSUK AND 
J. L. HENDERSON 

Shark liver oil and the vitamin A potency of milk. L. L. Rusorr, H. E, SKIPPER, 
AND P. T. Dix ARNOLD 

Seasonal variation in semen quality of the dairy bull. R. E, Erp, F. N. ANDREWS, 
AND J. H. HILTON 

A comparative study of the Frost little plate and standard plate methods for the 
bacteriological examination of milk, cream and ice cream. C. 8. BRYAN, M. V. 
ScCHEID, AND M. D. NEUHAUSER 

Abstracts of literature 


OCTOBER, NO. 10 


Studies on ketosis in dairy cattle. I. Effect of stall and pasture feeding upon the 
concentration of blood and urinary acetone bodies of dairy cattle. C. B. KNopt, 
J. C. SHaw, anp G. C. WHITE 

Studies on ketosis in dairy cattle. II. Blood and urinary acetone bodies of dairy 
cattle in relation to parturition, lactation, gestation, and breed. C. B. KNopt, 
J.C. SHaw, AND G. C. WHITE 

Studies on ketosis in dairy cattle. III. Blood and urinary acetone bodies as related 
to age. C. B. Knopt, J. C. SHAW, AND G, C. WHITE 

Influence of pH, type of fat, and pancreatic extract upon lipolysis in homogenized 
milk, I, A, GouLD ; 

A comparison of rats fed an evaporated milk with those fed a ‘‘milk’’ in which the 
naturally occurring fat has been replaced by coconut oil. SMITH FREEMAN AND 
A. C. Ivy : 

Bacteriological study of chocolate milk. JAMES E. FULLER, W. S. MUELLER, AND 
R. W. SWANSON , 

The effect of stilbestrol and anterior pituitary extract upon lactation in goats. 
A, A, LEWIs anp C. W. TURNER 

Abstracts of literature 


NOVEMBER, NO. 11 


The fat metabolism of the mammary gland of the normal cow and the cow in ketosis. 
J. C. SHaw, Ross C. Powe, JR., anp C. B. KNopr 

The effect of copper on lipase activity in cheddar cheese. I. HLYNKA, E. G. Hoop, 
AND C. A, GIBSON 

The utilization of urea by ruminants as influenced by the presence of starch in the 
ration, R. C. Mitus, A. N. Bootu, G. BoOHSTEDT, AND E. B. Hart 

The effect of shark liver oil on milk and butter fat production. CuRTIS JENSEN, 
Pavut D. Boyer, Paut H. PHIuips, I. W. RuPeL, anp N. 8. LUNDQUIST 

Factors affecting swiss cheese starter activity. Effect of heat treatment and source 
of milk. M. E, TYLER anp H. H. WEISER 

The density of milk fat: Its relation to the accuracy of the Babcock test. RosBertT 
JENNESS, ERNEST O. HERREID, W. J. CAULFIELD, L. H. BURGWALD, E. L. JAckK, 
AND 8. L, TUCKEY 

The phosphatase test as used by the Massachusetts Department of Public Health for 
law enforcement purposes. HERMANN C. LYTHGOE 





827 


A207 


837 


851 


883 


895 
A241 


909 


923 


925 











CONTENTS vii 


The oscillatory character of the variations in the weights of dairy heifers. G. A. 


BAKER AND 8S. W. MEAD 967 
The heritability of butterfat production in dairy cattle. Jay L. LUSH AND F. S. 

STRAUS 975 
Normal variations in the amount of ascorbic acid in the blood of dairy cattle. A. L. 

BorTreEE, C. F. HUFFMAN, AND C, W. DUNCAN 983 
Abstracts of literature . A277 


DECEMBER, NO. 12 
Predicting 305-day yields from short-time records. C. Y. CANNON, J. B, FRYE, JR. 

AND JOHN A. SIMS 991 
Graphic method showing efficiency of dairy bulls. F. B. HEADLEY 1001 
The addition of carotenoids as a means of maintaining a uniform color of milk as 

measured by the Lac-Chrom-Meter. Epwin B. WILuIAMs, L. H. BuRGWALD 


AND R. G. WASHBURN 1003 
The effect of amphyl on motility and longevity of bovine spermatozoa. H. O. DuNN, 

O. L. LEPARD, JAMES M. MuRPHY AND O. F. GARRETT 1015 
The vitamin A value of Roquefort type cheese. E. N. TopHUNTER, C. E. RopERuUCcK 

AND N. 8. GOLDING 1023 


Oxidized flavor in milk. XI. Ascorbic acid, glutathione and hydrogen peroxide 
as mechanisms for the production of oxidized flavor. FLoyp C. OLSON AND W. 
CARSON BROWN 1027 
Oxidized flavor in milk. XII. Further studies of ascorbic acid mechanisms in the 
production of oxidized flavor in milk. W. CARSON BROWN AND FLoyD C. OLson 1041 


The effect of oxytocin on milk and milk fat secretion. J.C. SHAW 1051 
The eradication of bovine tuberculosis, E, G. HASTINGS 1057 
Author index of original articles 1067 
Subject index of original articles 1073 
Abstracts of Literature A301 
Author index of abstracts A331 


Subject index of abstracts A351 





Cox 


